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Ji ', muth hath been ſaid and 
written of late, itt Praiſe 
Rn of Simple Element, fo Wane 

Ul 2nd Malt Liquors have had 

their reſpeftive Patrons , 
and in ſome way or other: 
FO recommended to the Publick. But it is 
zo be wiſbed theſe learned Writers had leſs 
| affefed the Panegyrical Way, and written 
| with tefs Attachment and Prepoſſeſſion. 
Every one ſeems to have a darling Liquor, 
Woirch he is diſpoſed to commend and celebrate 


as 
9 


"PO" 


That 'it is ſuited to all Conflitutions, and a 


13  TotheRtaDpxr. _ 
at the Expente of all the reſt, This he 


extols to the S kies ; . and having. through 


ly conſo dered it, "War it highly benefict- 
ak..in. all Caſes, and upon all Occaſions, 


dapted to the Cure or Prevention of all Dif. 
eaſes. In ſhort, that it is good for every 
Thing. And when he has demonſtrated this 


Pornt, he proceeds with great Eaſe and $a- 
pnogair= to prove all other _ IY 


Jurious- 7 Gmerdl, and in | ts Cafer- lirete 


leſs than porſonous. Al this while the intel- 


_ grgent and. unprejudiced Reader. remains dif. 
ſatisfied, and cannot believe one W ord of the 


Matter, as well knowing that every Liquor 


is, and muſt be both Good and Bad; that it 
7s wholeſome or prejudicial, according to the 


Caſes and Circumſtances wherem it is uſed; 


And whoever repreſents it otherwiſe, loſes 


his Time, and abuſes his Readers Patience, 


On the other Hand, if the good and bad Pro- 


 perties of each Liquor were fairly ſet forth, 
and the forementioned Circumſtances pointed 


out; ſo that every one might diſtover what 
would be [a ef and beſt for him, and learn 


the 


To the READER. 1 
the proper Seaſons and Manner of ufing 
#; I doubt not but both the Writer and 
Reader twwould find their Account in it, and 
that it would redound to the Credit of the 
former, as well as the Pleaſure _ Ad- 


vantage. of the latter. 


8 have fiugled ob Malt Liquor from the 
reſt, merely for the two following Reaſons 
The one is, that it is the common Drink of 
the Nation,  inſomuch that a vaſt Majority 
| ſeldom touch any other. An the vther 
Reaſon 1s, that notwithſtanding this pene- 
ral Uſe, it has been of late 'm a particu- 
lar Manner depretiated and vilified. And 
zndeed if” it deſerved ſo 111 a Charafter as 
hath been given it, whatever Revenue it 
may bring to the Crown, I am perfuaded 
the Legiſlature would ſoon prohibit the Uſe 
of it: They would never ſuffer it any lon- 
ger to make fuch Havock among the good 
People of this Land. But however pri- 
vate Perſons may be deluded or led away, 
zn Purſuit of a fanciful Hypotheſis, no- 
thing of this kind is to be apprehended 
from the Wiſdom of the Nation. Let our 
Virtuoſi fart as many new Speculatiops as 
Cay Fey 
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iv To the RraDpex. 

they pleaſe, our Senators will be guided by 
Experience; which informs them how lit- 
tle Reaſon Britain has to envy other Nations 
their Liquors, or grow weary of its 0wn. 
Let the Delicate, the Indolent, the Sickly, 
be accommodated as their Phyſicians or-In- 
clinations ſhall direff. To the reſt, a more 
agreeable or more uſeful Liquor will not 
eaſuly be found, than what is extratted from 


our own Gram, which for that Reaſon 


ought to be doubly valued by us, Do we 


not find it in Fatt of ſingular Service to 


our Husbandmen, our Artificers,, our Sol- 
diers? Where ſhall we find Men 7m theſe 


Employments more patient of Toil, more 
ative, more vigorous, more ſpiritful than 


our own? *Tis owing, im a great Meaſure, 


to the Strength of this Liquor, that our 


ſtout Countrymen are capable of out-work- 


ing, and out-fighting any Nation. under the 
Sun. And though the richer Liquors of 


ſome neighbouring Countries give great A- 
lacrity. and Briskneſs for a Time, yet how 


ſoon is it over? How quickly are the Spj.. 


rits of the Grape evaporated, in Compari- 
fon of thoſe' which are produced from our 
Horiges Let a Sm Foreigner enter 

the 
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To the READER. | © v- 
the Field, his Veins flowing with Burgundy 
and Champaign, With what Fire and Fury 
will he charge the Enemy? But m a ſhort 
Time his fine Spirits are drawn off, and you 
find the Man almoſt reduced to a Caput Mor- 
tuum. Yery different are the Effetts of the 
Engliſhman's Ale and Beef. His firſt Attack 
may perhaps be phlegmatick enough. ' But as 
he grows warm, his Vigor increaſes; after 
which he holds out an incredible Time, and 
his Perſeverance is as remarkable as his 
Conrage. 


JF the Wine-Drinkers Abroad accuſe our 
Liquor of rendering us obnoxious t0 Conghs, 
. Conſumptions, and Dropſies, it might be ſuf= 
fictent to retort upon them their Gout, and 
their Stone, But m Truth, where our Sta- 
mina are not Faulty, we muſt either be very 
unative, or very intemperate, before theſe 
Diſtempers can take hold of 1s; as will more 
particularly appear in the following Papers, 
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THE 


CO N TENTS. 


| CHAP, [. 


F the Antiquity of Mak 
Liquors, | Page x 


Ale wentiencs 1 by Galen and Dioſcorides ; but of a 
L bad Sort, as appeared by its Effefts. 

i The Probability of Wines being invented and uſed 
| before the Flood. 


1 Noah's Intoxication no Argument of the contrary. 
1 No Abſurdity in ſuppoſing the Antediluvians ac- 
| quainted with {ome Kinds of Malt Liquor. 

The great Corruption of their Manners more eaſy to 


be accounted for, on the Suppoſition of their uſing 
Spirituous Liquors. 


$ 
: ' 4 6 | / 


w—_ 


js H A P. IIL of the Bat of A | 


| Liquors in general, and the Manner bow they 
L are proauced, P, 4: 


i 1. Heating the Body. 
1. 2. Briskneſs and Vivacity. 
1 3. Intoxication. 

4. Temporary Frenzy. 


| Other Effetts ; as cauſing Thirſt, promoting Perſpi 


_ ration aud Urine. 


| Having Spirits inflammable, and commiſcible with 
Water. 


2 
\2x 


CHAP. 


The ConTtrnrs. 


C H AP. WIL. -Of the Nature of Malt Liqubrs 
in General, Pp. 8 


i Of Water as an Ingredient. 
tf | Of Mak. 
i Of 7 Tef or Barm. 
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i | ; 
| = C HA P. IV. Of #be Chotce 8 Uſefulneſs | 
| of Malt Liquors 1 int General. * -Þ. 12 | 


i. What the Grain communicates to the Liquor. 

2. What Liquors beſt for general Uſe. © 1 

. 3. The Waſte of Mey's Bodies particularly recruited | 
by Malt Liquors. © 
4. T hoſe Recruits not equal ” the Nouriſhment *-| 

| © rded by ſolid Food, 
_ s. What Malt Loqur's proper to be drunk with 7a. | ; 

Fuals. 4 

6. How an unſeaſomable or intemperate Uſe of Matt | 
Liquors ſpoils the Appetite. 
. How Malt Liquors and Wine produce a Chyle m 
a different Colour from that which is made from | 
Food. | 

8. 4 moderate Uk of Malt Liquors, of great: Ser- | 1 
wice to bard Labourers, and how, ' Z 
. Malt Liquors injurious to the Sedentary and Va. | 1 


| letudinary of all nfierione. : 
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[4 ——ct» At what Times of Life, RP 
| . Seaſons of the Tear, Malt Liquor is ſafeſt | 
and moſt proper. _ 


Why dangerous for Children. 
Why improper in the firſt Stages of Touth. 
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The GoNTENTSs. 
- To be ſparingly uſed for a Tear or two after Growth. 
Of Manhood. 
- Of Old Age. 
Exceſs doubly dangerous to old Men. 
Wine and Malt Liquor- compared, in reſpe of old 
Men. 
Why ſpirituous Liquors to be cautiouſly uſed in -hot 
Weather. 
Middling Beer moſt proper in the Summer Seaſon. 


The Danger of Exceſs much increaſed at that Time. 
A Caution for Travellers. 
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| c HA P. Vi Of the Differences of Malt 
Liquors. ---Þ. 49 


T hey differ in reſpert of the Grain. 

The Difference between Ale and Beer. 
Degrees of Strength. 

Table Beer recommended. 

A bad kind of ſmall Beer condemnrd. 

The Difference of -Malt Liquors as to Colour. 
1 And n reſpet} of their 480; Preparation, ' aud 
f| } Keeping. 
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FC H AP. VII. Towbhat CinBitarious id} in 
what Caſes, particular Malt Liquors are 
t- | agreeable or ws, wiew the Reaſons 

1 thereof. P. 32 


I. The Neceſſity of making a prudent Choice. 
1 2. Beans, Peaſe, and other Leguminous Grains, 
ft very proper to be brewed. 


1 3: Alſo Shell-Frutts, as Hazle-Nuts, Filberts, Che(- 
2T | : 
=j nuts, and Wallunts. 


| 4. Malt 
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The ConTENTS. 
- &+ Malt Liquors unhopped, , or  Penderly bopped, pre = 
judicial to what Conſtitutions. 
5. IVell-bopped _— why benefcia to the 


ane, G 


- 6. The Uſe efulneſs of Hop $.- 
. Soft Ale ſerviceable Z what Conſtitutions. 


8. I/bat Malt Liguors proper for Melancholy Habits. 


; g. Which for ſanguine Conſtitutions. 


10. Why barrelled" Ale preferable to bottled, eſpeci- 
© ally to weak Stomachs. 
11. The Abſurdity of Drinking bottled Ale as a 
Carminative. 
How the Obſervation of theſe Particulars may ena- | 
ble any one 10 make a 6 a Chotce of Malt Lis 
" 
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CHAP. VIIL Malt Liquors red to | 
Wine, in reſpef of Engliſh C: Conſtitutions. P. 44 | 


1. Hotter Climates require Wine. = 

2. Theſe Countries where Wine abounds, ſtand in 
Need cf it, _ the Account of the Poorneſs aud 
 Viſcidity of their Food. | 

3. = Countries alſo grow not much Corn. 

. 4. Why Malt Liquors peculiarly proper for- Engliſh | 
Conſtitutions. 

5. The Induſtry of the Tubabitants of this Tland, 
enable them to digeſt a ſtronger and more nuttri- 
trons Diet. 

6. They have better i that their own un Liquors 
are good in their Kind, than they can have in re- 
ation to Wine, which is very much Adulterated. 

. Malt Liquors more familiarized to their Bodies. 


Several other Reaſons for our preferring Wine. © 
' The Concluſion, 


V inurt 
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CHAP.1: 
Of. rhe Antiquity of Mals Liquors. 


Te HE Art of Brewing, or extrad- 
Ay ins fermentable Liquors from 
#748 Grain, 18 generally thought much 
P—— more modern than that of preſ- 
== {ing and preparing Wine from the 
us latter 18 commonly reputed leſs: 


try, and calls. it Vinum ex Frugibus corruptis. 
Galen, who liv'd at Rome, and flouriſh'd in 
the Reigns of Antoninus Pins, Antoninus Phi- 
loſophus, and Commodus ;, and Dioſcorides, who 
was familiar with Mark Anthony and Cleopa- 
ira, were neither of them Strangers to Ale ! 
but 1t muſt have been Ale unhopp'd, and 1ll 
i: B ferment- ]. 


and membraneous Parts; vitiating the anim 


As F<, 

. . . « +». ov 4 * ang + a 8 E * 
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Cn: pO "oe AR it with injuring 


Mens Health, prejudicing their Heads, EY 
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1xces, .and.caufing-a Drunkennefs more obſtis 
nate and painful than Wine. Herodotus, who 
wrote five hundred Years before Chriſt, aſcribes 
the Invention of Brewing to 1/s the Wife of 
Ofris in Eg ypt,, who liv'd many Ages before. 
This Oſiris ſome learned Writers will have to 
be the fame with Miſraim the Son of Cham : 
Thus, as the Invention of Wine 1s aſcribed to 
the Grandfather Noah, ſo is that of Ale to the 
Grandſon M:ſraim. 

But in truth 1t ſeems hard to prove, that 
either of theſe L.1quors was unknown before 
the Flood. Noah's applying himſelf ſo ſoon 
after it to the Plantation of Vines, ſeems a 
plain Argument of h1s being acquainted with 
the Uſe of them before. Nor..in all likeh- 
hood would this ever have been queſtion'd, if 
It had not been for Noah's ſudden Intoxication. 


It is ſuppos'd, that ſo wiſe, and'ſo good a 
Man, f he had known the Nature and Ef- 


feds of Wine, would not have fallen-into ſuch 
an Abuſe of it; eſpecially at a Time when he 
had ſeen the Irregularities and Vices of Man- 
kind fo ſeverely puniſh'd. But this Argu- 
ment will have ſmall Weight, .1f we confider | 
that Noah's Inebriation —_ eafily be owing | 
to a very different Cauſe, We may juſtly and 
naturally conclude, that the ns muſt have 
been prodigiouſly enriched by the Flood ; and 
by conſequence thoſe Vines which the Parti 
alc 


L393 
arch made uſe of at that time, might be much 
richer and fuller of Spirit than what he had 
before been accuſton' ky to. Not aware of this, 
he might eaſily intoxicate himſelf by going 
{ only his uſual Lengths. Many other Circum- 
| ſtances might concur in producing that unex- 
_ peed Effe&, without ſuppoſing the good Man 
| guilty of Exceſs, or 12norant of his Liquor, 
Nor does 1t appear, that all Kinds of Malt 
Liquor were unknown and uninvented before 
the Flood. The Probability ſeems rather to 
lie the other way. Weare plainly informed, 
Gen. iv. 22, that Tubal Cain underſtood the 
Metallurgick Part of Chymiſivy, And why 
might he not equally aderng Fermentation, 
which is a Branch of Chymuſtry much. more 
eaſy and obvious than the other? To the In- 
vention of this, Men might be led by mere 
Accident. Ripe Corn, either Jaid , or -catk F 
down, ſwells. and ſprouts like Malt in the 
Couch or Cumm-heap. And when it is drt- 
ed, and ground into Meal, it's difficult to be 
made into Bread; wall ſcarce bake, or {tick 
together, and has a maltiſh Taſte. Water 
poured, and ſtanding on this Meal ſome time, 
taſtes ſweetiſh like Wort; and will ferment of 
itſelf, and: become a Galen's Ale. It may 
therefore be ſuppoſed that Men would early 
be dire&ed, either by Art or Accident, to ſo 
obyious an Invention, = 
To which may be added, _ if we conſi- 
der the Lives and Manners of the Antediluvi- ' 
ans, We ſhall find juſt Cauſe to ſuſpe@, that 


Þ 2 they 


[4] 
they were not confined to ſimple Element: 
*Tis probable, their Paſſions were heated and 
agitated by more ſpirituous Liquors ; at leaſt, 
nothing could be more likely to produce that 
Violence with which the Earth was then filled, 
It is confeſs'd, ſuch Confiderations as theſe do 
not prove that Malt Liquor was in Uſe among 
the Antediluvians; but yet they ſeem to af- 
ford ſufficient Grounds for a reaſonable Con- 
Jequre. 


CHAP. UI. 


Of the Effe&s of Fermented Liquors in general, 
and the Manner how they are produced. 


'F* HE following Effe&s upon human Bo- 
IB dies are common to all throughly fer- 
niented vinous L1quors. 5 


 T#f, When drunk they heat the Body. Tho? 
the Barley whereof the Ale or Beer was pre- 
| pared be very cooling, yet the fermented Li- 
quor drawn from 1t warms the Drinker, 2. e. 
It gently ſimulates the Solids, and by conſe- 
quence accelerates the Circulation of the Flu- 
ids, For ſhould Malt L1quors or Wine e1Ve 
' no Irritation, nor cauſe any greater Contrati- 
on of the animal Fibres ; ſuch an Increafe of 
the Blood's Quantity would be an Addition? 
to the Reſiſtance of the Fluids againſt = Bo 

| _ 19s, 
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lids, and ſo lower the Pulſe, inſtead of raifing 
it. It alſo increaſes Circulation and Heat in 
the Body, from the Attrition and Attenuation 
of the eſſential Oyl, and Salt of the Batley, 
in the double Fermentation ; whereby theſe 
two Principles, which lay dormant in the Bar- 
ley, are ſet at Liberty from the mealy and 
| earthy Parts of the Grain, and become a ſub- 

- | tile and volatile Spirit, eafily digeſted by the 
Body's Heat. They become alfo animal Juj- 
| ces, and add new Vigor to the Body ; ſome af- 

. | fording fit Matter for Appoſition to the Sides 
| of the decaying Veſſels; others giving a ce- 

| menting Matter, to join the ſundry conſtitu- 
” - Parts of the Solids of our Bodies: toge- 
| ere z 
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2. If a Man continues to drink more after 

- {| He 1s heated, it raiſes in him a Briskneſs and 
- | Vivacity greater than uſual; 3. e. the increa- 
| ſed Circulation of the Blood over the whole 
Body, and the Subtilization of the Spirits of 
+ | the Liquor thereby, make its fineſt Parts run 
| with greater Velocity over the Glands of the 
Brain; and cauſe a fuller Repletion of the 
Tubes with animal Juices, which flow plentt- 
fully into the Fibrils of the Muſcles. Hence 
> | a ſtronger Diſpoſition in the Perſon to Action, 
| Motion, and Pleaſure, - 


3. If the Man has not Power to refrain 
from Drinking, he will be intoxicated, or be- 
come drunk, z, &. his Veſſels will be fill'd and 
TEND diſtend- 
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diſtended with Fluids, that the Balance of Na- 
ture betwixt Solids and Fluids will be over- 
come ; the latter overpowering the Reſiſtance 
of the former, {o.as his Legs cannot bear him; 
but he ſtaggers, ſtumbles, or falls like one Pa- 
ralytick. In this Diſtention of the Veſſels, the | 
Solids are relaxed, and the Blood 1s rarified, 
from the Spirits of the L1quor entring into it. | 
And if this Rarefa&on be exceeding great, the 
Jarger Veſſels or Arteries are fo diſtended, as 
to comprels the ſmaller, eſpecially the Nerves; 
whereby 1s hindred from entring 1nto the 
Heart ſuch a Flux of animal Spirits, as is ne- 
ceſlary to cauſe a vigorous ContraQon, that 
may projet the circulating Blood to the Ex-. 
tremes of the Body: Hence the drunken Per- 
fon looks pale, from the collapſing of the 
Blood Veſſels on the Surface of the Body. 
But when the {maller Veſlels are very much 
compreſs'd by the larger, the Brain and Heart 
abounding with Capillaries, muſt be ſo much 
diſtended, as to have their Tone weaken'd, 
and by frequent Debauches be deftroy'd ; and 
the great Drinker be arreſted by Loſs of Ap- 
petite, Indigeſtion, Tremors, Loſs of Memo- 
ry, Palſy, Apoplexy, Swimming of the Head, 
Convulſions, &c. . Or if the Drinker's Solids 
be naturally very {tiff and elaſtick, and the 
Liquor drunk be very ſpirituous, he becomes 
furious and frantick. If in this Circumſtance 
he goes to ſleep, he will awake either more fu- 
rious and raving, or grievouſly afflifed with a 
violent Head-ach; and that from the too great 

RDIGD Diſtene 


WW WT VI: ty © Yu © 


7 


TH 
Diſtenſion- of- the. Blood Veſſels of his Brain, 
the violent Struggle of the Solids againſt the 
Fluids, . and their mutual Reſiſtance of 
each other, whereby the fatigu'd Veſſels and 
Membranes are ſenlible of Pain, This unea- 


ſy Senſation 1s alſo from the Remains of the 


Salts of the L1quor in the Capillary Veſſels of 


the Brain,-ſtimuylating the, delicate Nerves and 
» 1bres. No Liquor produc' d without a pre- 
vious Fermentation can 1nebriate the Drinker: 


for Wort drunk 1in Plenty provokes Vomiting 
and Looſeneſs, but not Drunkenneſs, The 
Effeds of too much Poppy, Hemlock, or Man- 
drake, taken into the Body, are StupefaQion, 
not Drunkenneſs; that 1s, their Juices conſiſt 
of groſs, tenacious Parts, which ſheath up the 
fine Parts of _ the Blood ;, whoſe. Uſe 1s. plea- 
fantly and To to promte the Vigot and' 
Vibration of he anima] Fibres, and to fur- 
ther Circulation; And- theſe Spirits ceaſing 
thar delicate Senſation, .the Solids play. lan- 
euidly, Circulation becomes exceeding flow, 
the Veſlels relax, the Perſon becomes pale, 
ſtupid and ſenſeleſs. ' Opium makes drunk by 

fating and over-rarifying the Blood ; fo as. 


takes up more room, and diſtends the Veſſels; 


whereby the Fibres and Veſſels are relax* C4, 
become weaker, and unable to reſiſt the Blood. | 


| 4. The Spirit of fermented Liquors is in- 


flammable, and commulſcible with Water. 


= They. promote Perſyiration, if drunk in 
large Quantities, | 6, They 


I g 7 
A They force Viine, not only. by increa- 
ſing and Sluting the Blood ; but by the 
Pungency of its Salts, gently ſfimulating, and 
cauſing a greater Secretion; while the Oils of 


the Liquor at the lame time ſerve to relax the 
FOR 


7. They cauſe Thirſt, hot x | ſpeody EX< 
veliag of the more ſpirituous ind fluid Parts, 
and leaving the groſſer behind; and from the 
Salts of the Liquor irritating and corruga- 
fins the Glands, whereby the Secretion is lef- 
ſen'd; and alſo the RarefaQion of the Blood 
throws the greater Quantity into the larger 
Veſſels, and comprefles the leſſer. 
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Of the Nature of Mite Liquere m general. 


NO gain a more ſatisfying Knowledge of 
hh vinous Liquor drawn from Grain 
by a double Fermentation, firſt of the Grain, 
and then of that Liquor wherein the frm” 
ed Grain was infus'd ; let us take to pieces the: 
Compoſition, and examine each Ingredient. | 
Common Water, which 1s the Foundation, 

_ or that which bears the greateſt Bulk, not on- 
ly in this, but in all other potable Liquors, | 
1s the ſole, innocent, and proper Fluid; not 
only for extrating the nutritive Parts of the. 

rain 
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Grain by Penetration, Dilution, Separation, 
and Diſſolution thereof; but for 1ts Friendli- 


neſs to our Natures, and Agreeablenels to the 


Parts of our Blood, But this Article having 
of late heen the Subje& of ſo miany Enquiries 
and Diſcourſes, I ſhall paſs it over. 
The next chief Ingredient 1s Malt, which 
communicates to the Water the whole Parts of 
the Grain, which were prepar'd and fitted for 
the Nutrition of our Bodies: And theſe are 
its Effential Oyl, Salt, and ſome of its earthy 
Parts; which have been render'd very. tine 
and minute by the Tumefa&on,. Fermentati- 
on, and Diſſolution of the Malt in boiling 
Water; and after they are bo1l'd in the Wort, 


and it 1s put to ferment with the Yeſt,” their 


Parts are ſtill mote attenuated, broken, and 
fitted for paſſing the ſmall Veſſels of the art- 


mal Body, and being affimilated to the Sub- 


ſtance thereof. Nay, into ſich minute Parts 


are they divided, that if Ale be warmef in 
an open Pot, and let ſtand two or three Hours 


to cool, the whole Spirit 1s exhal'd and gone, 
and yet the Meaſure not ſenfibly decteas'd'; 


but the Liquor ts a vapid, viſcid, heavy Stuff. 


What hinders the Evaporation of the ſubtil 


and' fpirituous Parts of the Wort while tt is 


bothng; 1s their not being fully ſeparated and 


divided, but wrapt up and bound together 1n 


a ſoft, lubricating, tenactous Subſtance ; like 
a groſs Oil, whoſe Particles are hook'd into 
one another. This thick Matter 1s attenuated, 


and ground down afterwards by the inteſtme 


Motion 
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Motion and Attrition of the Parts one againft 
another in the Aion of the Fermentation, 
and is much of it chang'd into volatile Spi- 
Tits. What remain'd of the Malt after its 
 Fufion in boiling Water, was only a Caput 


mortuum, Or an infipid, earthy, chaffy Husk, 
out-of which all the Spirit was extracted in 


the Wort in Form of an Oil. And all the 
Salts, with ſome of its ſubtileſt earthy Parts, 
and the Dregs which fall to the Bottom of the 
Cask after the Ale 1s tunn'd and ripe, are on- 
ly the grofſer Parts of the cruſty Scurf robb'd 
of the fineſt Spirits; and conſiſt chiefly of 


Earth, fixed Salt, Phlegm : , 1n whach a bi 
Sparit 18 entangled. 


Hop 18 the third thing 1n the Compolirion, 
It is an admirable Bitter, and ſtrengthens the 


Stomach; helps it to throw off immoderate 
Doſes of Ale. It 15 a great Provoker of U- 
Tine, not only by its ſubtil;zing the. Ale, but 
by: cauſing a gentle Stimulation in the ſecreto- 
ry Paſſages of Urine. Were it .not for this, 


oreat Drinkers would be drown'd in a Deluge 


of Serum. Hops prevent the Viſcidity and 
Luſciouſneſs that Ale would otherwiſe have 
after Fermentation : they give a grateful 
Taſte: they fine the Liquor, and hinder the 
 Muſtineſs, Thickneſs, and Ropineſs, which 


would mike it nanfeoos and. unwholſome : 


they open ObſtruGions of Liver and Spleen, 
and other Viſcera ; preſerve the Patency and 


Clearneſs of the Veſſels: hinder their being 


KHIFd up with the Lentor and- Slime of the 
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Drink. "Their Flowers boil'd in Water are 
eſteem'd an Antidote againſt Poiſon, and a 
Cure for the Itch. Their Syrup was former- 
ly admir'd in peſtilential Fevers. The Tops 

of the young Plant bot'd, and eaten like A- 
ſparagus, are cooling, laxative, and diuretick ; 
and free both Inteſtines, Kidneys, and Viſce- 
ra of any oppreſſive Load. 

The laſt thing is T2f or Barm.; a $ubtkrice 
conſiſting of a great Quantity of ſubtile ſpiri- 
tuous Particles, wrapp'd up 1n ſuch as are viſ- 
cid. When this already fermented Subſlance, 
or Yeſt, 1s mix'd with the * Wort, it both ex-. 
cites ſooner, and carries on more regularly 
that inteſtine Motjon .cauſtd by the Occurfi- 
ons and- Colhifions of Particles of different 
Gravities; whereby the ſpirituous Part will 
ſill be ſtriving to mount up to the Top, and 
the viſcid ones on the contrary retard ſuch an.' 
Aſcent, and hinder the Evaporation and Loſs 
of the Spirits. From theſe two co-operating 
Cauſes, the Particles extraced from the Grain 
w1ll, by frequent Intercourſes and Collifions 
be fo broken, as continually to increaſe' the 
more ſubtile and ſpirituous Parts; until all 


— i 


'* I conſider Wort as a heterogeneous Fluid, whoſe Parts muſt ne- 
ceſſarily interchange their Poſitions, till each has obtain'd ſuch an E= . 
levation, as correſponds to its proper Gravity. But this natural Dif 
poſition of theſe heterogeneous Parts to interchange their Places, till 
each obtains its proper Gravity, being not ſufficient to break and.ſe- 
parate theſe Tit idities, which entangle the ſpirituous Parts, and to ' 
prevent their exbaling at the Surface; it is neceſſary that fome ajrea- 
dy fermented Subſtance. be added to,; and mixed with its fhat. may + 
Poets a EPORry ſpeedy, inteſtine Motion, © 
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that 1s poſſible to be made ſo by Attrition, are 
diſentangled from their Viſcidities. This in- 
teſtine Motion of the Liquor 1s both viſible- 
and audible ; and this Action and Attrition 
of its. 5 RUN: are. diſcoverable from the Heat 


Las X43 Viſidities and Feta at go the 
ſabtiler ind finer Parts, or breaks the coarſe 
O11 into ſuch ſmall Parts, as to become a moſt 
ſubtile Spirit, 1s manifeſt 


"1; Becauſc nonker the Lofuin of ground 
Barley, nor Malt, will produce any Spirit 
before F ermentathan, For take Wart, and 
put.1t 1n a Still, and raife what: Degree, of Fire 
under it you pleaſe, and as long as you will, 
you ſhall not bring over any inflammable Es: 
quot: 


2. Beca iſe no wefatns of zround Barley, or 
Malt, 14s capable of making the Drink brisk, - 
and intoxicating : But after Fermentation, the 
ſpiituous Parts of. the Wort are ſeparated and 
ſet looſe, ſo as to intoxicate by the Smell and 
Vapour. 
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"Thus. we ' have. fan the Nature: Manner, | 
Delizn, .and Effeds of Fermentation in Malt. 
Liquors'; with their Compoſition, Princrples, 
and heteragenequs Parts; and ſcruple, not to. 
call them vinous Liquors, or true Britiſh: Wines: 
"_ they are Lada from,'a domeſtick | 

— *Grain, © | 
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Grain, or Fruit, by Fermentation, as the Fo- 
reign are from the Fruit of the Grape: And 
fince the Effeds of foreign Wines and ours 
are near the ſame; and ours ſerve for the ſame 
Purpoſes in the common Aﬀairs of Life, as 


theirs do. 


If, laſtty, we put the ſundry Ingredients of 
Malt Liquors together, we may obſerve, they 


afford us Meat, Drink, and Medicine. Meat, 


from the Corn whereof Ale: is made; Drink" 
from the Water wherein Malt was infus'd : 

Medicine from the Hops boiled in the Wort. 
The Want of the laſt procuchs Malt Liquors 
the Diſgrace of antient Times; as we ſee from 
Dioſcorides and Galen: for then its Viſcidity, 
Thickneſs, and: Lubricity occaſioned a Weight 
and Pain at the Stomach of ſuch as Yr 
much of It ; Flatulencies, Belchings, Crudi- 
ties, Fulnefs, Heavinels, Slugoithneſ, Swel- 
ling and Hardneſs of the Belly, Obſtrutions 
in } by ſmall Veſſels, Viſcidities in the Blood, 


| Foulneſs of the Glands, Palenefs of Counte- 


nance: And in contrary Temperaments, 1t 
cauſed bilious Vomitings, obſtinate Drunken- 
neſs, and. Pain of the Head, Loathings, and 

Inflammations, - = 
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CHAT. 1v: 
Of the Choice and Uſefulneſs of Malt "_ 


n general, 


HE Account g1ven of Malt Liquors 1h 
_ the laſt Chapter luggeſts the following 
Particulars, which the Reader may call either 
Corollaries or Obſervations, as he thinks fit. | 


I }t It may be obſerved, that the Grain 
communicates to the Liquor all fuch Parts as 
could be of Service to our Bodies. It affords 
fine earthy Parts to make up the Loſs of the 
Bodies Solids; and an eſſential, ſubtiliz'd Oil 
to cement thoſe Parts to the Sides of our Vel- 
ſels. It yields its Salt in Form of a Spirit'to 
keep up the Blood's Momentum, preſerve the 
Aon of the Veſſels, and prevent Corruption 
and ſpeedy Coheſions forming 1n'the Fluids: 
So that the Grain itſelf, prepared in the fineſt | 
manner, could be of no more Service to us, 1f+ | 
eaten : for the Grains are only the Husks, 
which would be winnow'd or ſifted from it ; 
and the groſs earthy Parts would go off the 
Body in Fzces. 


= Hereby we learn what Malt Liquors we 
ſhould make choice of for general Uſe: And 


they 
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they are ſuch as have been made of white, 


large, fleek, {mooth-skinn'd, full-ear'd, ripe 
Barley; which grew on Clay-ground, and has 


been carefully malted, and which have been 
brew'd with- 1nfip1d,:; clear, ſoft Water; the 
Wort well hopp'd, and boiled till the Hops 
fall to the Bottom ; throughly fermented ; 


tunned up 1n- an uſed ſweet Veſſel, and let 


ſtand till all the groſs, viſcid Parts are fallen 
to the Bottom, and the Liquor becomes tran- 
fſparent ; ſparkles 1n the Glaſs with ſmall Bub- 


bles; makes a grateful Pungency upon the 
Tongue; and 1s neither ſtale, nor vapid. 


Theſe Malt Liquors approach near the Nature 


and Goodneſs of Wine; and are much prefe- 
rable to a great deal of our common Draught. 


*% Hence we are ſure, that fuch Malt Lt- 


' Quors make a ſpeedier Recruit of that Waſte 


our Bodies have ſuſtain'd, either by much Ex- 
erciſe, hard Labour, much Faſting, or ſome 


great Evacuation, than any ſolid Food 1s ca- 
pable of doing. Becauſe when we eat the 
moſt nutritious, fohd Food, before it can 
come to nouriſh the Body, 1t muſt undergo 
the Actions of Maſtication, Digeſtion in the 


Stomach, Dilution, and Attenuation there by 
the glandular Juices, a further Preparation 1n 


the Inteſtines, and Attrition of its Parts, be- 
fore it can be 1mpelP'd the Laceals, where 
the Chyle ſent off from 1t has again the Action 
of the Myſentery, LaGeal Veſſels, Mzſaraick 
Glands, Thoracick Du&, Receptacle of the 


$ Chyle Q 
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 Chyle; and laſtly, the Commizture with the 
Blood, and further Comminution of its Parts 
in- the Lungs'and Veſſels of the Body, before 
It be capable of entring the finer Veſſels where 
Nutrition 1s perfortned : For the crude Chyle, 
and Maſs of Blood, are too thick to get into 
the minute Veſſels, Nerves, or Lymphaticks. 
But the nutritive Parts of the Malt Liquor, 
by their double Fermentation, are broken and 
-diffolved into ſuch minute Particles, as ſome 
of them are inſtantly able to enter, and paſs 
the dehcate Tubes; afford atumal Spirits and 
nervous Juices; and ſo reheve the weak, faint, 
weary and exhauſted, almoſt that very Mo- 
-ment they are ſwallowed down. EY 


4. But this ſhews us, that ſuch ſpeedy Sup-_ 
-ply muſt be of fhorter Duration than Nouriſh- 
ment afforded the Body from ſolid Food. 
For the thorough Digeſtion, great Attenuation 
and Attrition of the nutritive Parts of Malt 
Liquors having reduced them to'a Spirit, they 
preſently paſs the whole Veſſels and Secretions 
of the Body; and thoſe of . them which are 
_ notin' a few Circulations attached:to the Sides 

of the Veſſels, and aflimilated 'to the Natiire 
of our Solids, will quickly fly - off from the 
Body m 1mperceptible Efhuvia, But the 
Nouriſhment we receive from folid Food re- 
quires a gradual and longer Digeſtion and At- 
trition by the digeſtive Powers, to ſeparate it 
into fuch minute Parts, as are fit for Appoſi- 
tion to the Sides of the Vellels, inftead of thoſe 
; Worn 


| Stimulus to. the. 
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worn off and loſt; and to repair and keep up 


the. Body's Strength ' and Bulk. They. are 


prepared and afſimilated more ſlowly ; and 
{111 ſome new Parts remain for ſeveral Hours 
to be: reduc'd to a proper Figure and Bulk ; 
and conſequently their Expence muſt be leſs, 
and the uſeleſs Parts of them chiefly will be 
expell'd the Body, and-hittle of their {pir1tu= 


5, Here. we have the Reaſon, why a cleat 
{mall Malt Liquor. drunk to our Viduals 
agrees better 609 pay" Canſtitutions, than on- 
ly -fimple Element: For a thin, fine Table- 


| Beer carries ſufficient Fluid into the Stomach 


for diluting and macerating the Food eaten 
which is the only Reaſon alledged in favour of 
Water's Preference, . And even this Liquor 
1s 1mpregnated with many nouriſhing Particles 
Body, . refreſh 'and ſtrengthen it, till the ſolid 
who has fuch a fine Diluter, tho'.he ordinatily 


# 0 þ » \ $ 


| eat leſs folid Food than. he that is accuſtomed 


to ſimple Element, yet, may be faid, to, have 
eaten 2 larger Meal. The {mall vegetable 
Salts..1n this Laguot will alſo give. a gentle 

| digeftive Faculties; ſo as to 
make .them' a& with more Vigor and Brisk- 
neſs, and promote Digeſtion, Secretion, and 


8 Evacuation. © Theſe minute Salts in the T1- 


tribute ſomething towards ſecuring the Veſſels 


and. 


quor, Join'd 0. thoſe of the Food, will .con- 
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and Glands from a very adhefive Mucus, as 


ſimple Element does it by Dilution, On ttus 


| Account 18 ſuch clear, well-hopp'd, ripe Beer 


very ſerviceable in cache&ick Bodies, who 
Fave lived temperately, but have had the 
Misfortune of looſer Stamina. 


6. From hence alſo It 1s eaſy_to account, 
why a Negle& of ſolid Food, and depending 


_ upon Malt Liquors for Nouriſhment, muſt at 


laſt take away Appetite, ſpoil Digeſtion, and 
cauſe Corpulency : for theſe are chiefly the 
Effe&s of mild Beer and Ale; and theſe abound 
with many groſs oily Particles, which not be- 


ing reduced to a ſubtile Spirit, are ſtrain'd off 


by the lateral Veſlels, and ſent to the Saccul: 


pinguiferi, For, theſe going off by the capil- 


lary Arteries, where the Circulation 1s flow, 
and the Attra&1on of the different Parts of the 
Blood great ; the ſmall fat Globules approach 


and cleave to one another, and are repoſited 
_ 1n the Saccul: pinguiferi. : And this Abundance 


of Fat relaxes and lubricates the Fibres and 
Veſſels, impairs their Vigor ; and alſo the 
ſpirituous Parts of the Liquor quickly eva- 
porating, the viſcid are continued in the Blood, 
furr up the Inſides of the Veſſels with 'a Mu- 
cis, or Slime : fo that the Increaſe of the Bo- 
dy's Bulk, as to the whole Habit in corpulent 
People, depends not upon the Increaſe of the 
Solids, but on their Veſſels being extended 
and filled with the congeſted ſtagnant Humours 
of Fat and Slime, Which increaſed Bulk 


| 


| 
| 
; 
| 
| 
; 


2 | _ ſtreng- 
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ſtrengthens not the Body, but 1s troubleſome, 
weakens and ſuffocates it. And not only are 
the Fibres of the Stomach relaxed, like: the 
reſt of the Body ; but its wrinkled Coats and 
Folds are* lined with a thick fhimy. Matter, 
which both abſorbs the glandular Juice, and 
renders 1t viſcid, and unfit to penetrate the 
Food, and ſeparate and diffolve its Parts ;* and 
lying between the Stomjach and the -1ngeſted 
Food, the Strength of the Stomach 1s exerted 
on this Mucus, inſtead of breaking and digeſt- 
ing the Meat. 7 as 


7. From hence we may ſee the Reaſon why 
# Chyle prepared in the Stomach from Grain 
E and Fleſh of Animals that feed on Vegetables 
1s always white ; but the Chyle from Ale, 
Beer and Wine, 1s not. For all white Chyle 
1s from a juſt Admixture'of the grols Salt, 

Oyl and Phlegm : therefore all Emulfions are 
white, and Chyle made from Grain 1s of the 
ſame Colour. But 'when the Salt, Oyl and 


8, Hence learn we the Reaſon why Malt 
Liquors, moderately uſed, are'of great Ad- 
vantage to. the hard Labourer ; for they 1n- 
ſpire him with new Life and Spirit, when he 
1s weak, faint, and almoſt exhauſted by La- 

bour, They are alſo a Nouriſhment to him, 
when either the Warmth of the Weather, or 


&, 
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Heat of his Body has impair'd his Appetite 
and Digeſtion. They are a Supply to the low 
Diet, and tnean Proviſion of the Poor. And 
at Night, when his Solids are: relax'd by: the 
great Expence of aninal Juices through the - 
preceding Day's hard Labour, and the Even- 
ing Cold. cones. on, and ſhuts up his Pores, 
and obſtruas the perſpirable Matter in the.ex- 
eretory. Duas, and the thinner Part exhales, 
and leaves the groſler to! clog up the Paſſages; 
then a moderate Cup drives away, the Senſe 
of Pain, raiſes the drooping Spirits, quickens 
and. ſtrengthens the-.languid Pulſe, promotes 
Perſpiration, and. frees the Blood. from that 
Matter which is apt-to ſtick in. the, exorgt« 
DuRs... The hard Labourer may. diſpenſe 
with a reaſonable- Quantity of the ſtrongeſt 
Malt Liquors ; for his conſtant Action. Toa 
the Viſcidities 'of the Drink into good Nou- 
riſhment, and thereby makes amends for the 
Meannefs of his Diet. And as the fine earthy 
Parts' of the Grain are-.cafily covering. by 
him into good Nouriſhment, ſo: its oily Parts 
are of uſe. for. lubricating the Fibres, - and 
diſpoſing them the better for daily AQtion : 


As "ikewife they prevent-.their. overheating, 
and their to0 violent Attrition, 


9. Laſtly, It ought to be obſeived, that Vale 
L1quor;, cielo that ' which 1s ſtrong, IS, 
injurious -to the Sedentary and Valetudinary, 
of all Conſtitutzons ; becauſe it abounds with 
Viſcidities, and by conſequence requires a 

great 
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great muſcular Force, and much Aon, to 
attenvate 1t, 1n'order to make it paſs the Se- 
cretions of the Body, without leaving a Mucus 
upon the ſmall Veſſels to obſtru& them; or - 
| depofiting too-great a Store of oily Particles 
- Þ in the Body, to relax and weaken its Solids, 
, | before 1t come to the ſeveral Shores of Eva- 
* | cuation. Whoever therefore labour. under 
- || any.Chronical Diſtemper, or are very una&ve 
| and averſe from Exerciſe, muſt be dire&ed to 
> | more proper Liquors. But I muſt take No- 
3 | tice, that this no more tends to' diminiſh the 
| Valve of Malt Liquors, than that of ſtrong 
I Food ;, which ma be forborn by the ſame. 
 Þf Perſons for the fame Reaſons : 


OR CACE SLAC TEES TOE CA CARER 
CHAP. V.” 
At what Times of Life, and Seaſons of the 
; Tear, Maſt Liquor is the jafeſt and moſt 

[ proper. Cn 

T would be a dangerous PraQtice in Pa- 
rents, to indulge their Children in the Uſe 
of theſe Liquors ; conſidering. the Laxneſs of 


the Solids in Infancy, and the great Quantity 
of Fluids, All Malt Liquors having fo much 
Vifcidity in then), that they would certainly 
produce the ſame Effe&s as a viſcous or tena- 
q cious Food; vis, Opprefſion, Weight, 33 
nd1- 


_ a Plethora, with the Diſeaſes :which proceed 
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Indigeſtion, Wind, Belchings, Acidities, and 
Crudities in the Stomach, and in the Body ; 
Sluggiſhneſs in the Belly, a furring up of 
the Infides of the Inteſtines,, and ſmall Veſ- 
fels; Obſtru&ions 1n the Glands, and curd- 
ling of their Milk ; and by confequence, Sick- 
neſs, Gripes, and Looſeneſs: And all theſe; 
eſpecially if the Drink was Unhopped, 
or half Fermented, New, or Muſty, Or was 
the Liquor full hopped, well fermented, .and 
clear ; then are 1its Salts ſtripped of that 
Coat wherein they were wrap'd up; then do 
they cauſe Thirſt, Coagulation of the Hu- 
mours, . Pains, Tremblings, Weakneſs, Ob- 
ſtructions, Inflammations, Convulfions; and 
fundry Sorts of Fevers. The Viſcidity of 
Malt Liquors, and the Imbecillity of the 
Chtld's Solids, will hinder their.due Digeſtion, 
and neceſſary and timely Evacuation, Hence 


from it. But theſe bad Effeds of Malt Lt-- 
quors in Children, are chiefly from their In- 
capacity for ſuch Labour and Exerciſe, as 
might. digeſt the otherwiſe harmleſs and 
healthful Liquor. 2 

| Neither 1s its Uſe in the firſt Stages of 
Youth adviſeable: For 1t forces the Increaſe 
and Growth of the Body, and turns Youth in- 
to Manhood. It alfo expoſes the Body to the 
Mercy of all thoſe Diſeaſes, which ariſe from 


too much Blood, and abundance of Humours, 


Not to mention that 1t 18 apt to encourage and 
excite the Paſſions too much. Too early 


uſed, 
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uſed, it likewiſe often occaſions Stone, Gout, 
Gravel, Coughs, and Conſumptions. 

I would further adviſe to a ſparing Uſe of 
all Spirituous Liquors for a Year or two after 
Growth 1s at an End. For the Elongation 
and Enlargement of the Veſſels being then 
over, ſuch Perſons are then peculiarly expo- 
{ed to Diſeaſes from a Plethora. Accordingly 
we find in Fad, they are more liable to In- 
flammations, Fevers, and Conſumptions, at 
that Time, than afterwards, In Manhood 
theſe Liquors are unqueſtionably the ſafeſt, 
the Body being then moſt Vigorous, and beſt 
able to conco@ and carry them off in Perſpi- 
ration, upon the. Account of that higher De- 


| gree of Labour or Exerciſe, which generally 


accompany that Age. At the ſame time it 
muſt be granted, that Old Age, in a particular 


Manner, requires the Aſſiſtance! and Benefit 


of Spirituous Liquors, that Circulation nay be 
kept. up, and natural Heat preſerved ; that 
the Nerves and Veſſels may be ſupplied with 


proper Juices, and the ſeveral Secretzons pro- 


moted. But though old Men ſtand in more 
Need of a moderate Quantity, yet they are 
more 1njur'd by Exceſs, and are therefore dou- 


| bly concern'd to guard againſt it. 


IF 1t be here enquired, whether Malt Li- 
quors be ſo proper for Old People as Wine? 1 
Anſwer, that this Point muſt 1n a great Mea- 
ſure depend on their reſpt&ive Conſtitutions 
and Cuſtoms, Beſides, each Laguar has Its 

ON- 


nd "7 —_ 
w_ - —_ — 
a —_ Fu wt wa 
CPE EO EEE <a <a 4 rate art, —_— C— — — ow wer edt aens rb Bol i" as tun gs "4 Bm = 
p _— - 


" TJ 
Conveniencies, and its Inconveniencies. That 
of Malt is very apt to increaſe that Phlegm 
which old Folks: are fo much fſubje& to; as 
Wine contributes to leffen- arid prevent jt, 
On the other Hand, Malt Liquor ſeems better 
adapted to keep the Nerves ſupple, and 
prevent that too great Dryneſs and Tenfity of 
the Fibres, which 1s the Effe& of . old Age ; 
as moſt Wines contribute to increaſe 1t. Per- 
haps it would not be a bad Rule for old Peo- 
ple to drink Wine in moiſt Weather, and Malt: 
Liquors in dry. I ſhall only add, that thoſe 
old Men who adhere to Malt Liquor, ought 
to take ſpecial Care to avoid that which is 
new and viſcid; and the: Wine Drinkers, to 
deal chiefly in fuch Wines as are ſoft, ſmooth; 
and mellow, except where ſome particular 
Circumſtance indicates the contrary, | _.. 
| Much Malt Liquor, or indeed any other 
that is ſtrong and ſpirituous, 1s very :mproper 
in Summer, and hot Weather, For the Preſ- 
ſure of the circumambient Air being abated, 
the Particles of Air contained in the Blood 
unfold their Spring, and force the Blood to x F, 
ſeſs a larger Space than 1t filled before : Where- 
fore 1t will be rarified into much larger Di- 
menſions. The Solids at the ſame Time be- 
ing relaxed by the Heat, the Diameters of the 
Veſſels and Lymphaticks will be enlarged, 
and render'd paſſible by the more faline, yi 
cid, or even globuſar Parts of the Blood. For 
although the Air be raritied, and the Veſſels 
dilated, yet 1s not the Blood more aa: 7 
ut | 


') ®. ds 
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| but 1ts,Globules being blown larger by the 


contained. Air, upon the diminiſhed Preſſure 
of the Atmoſphere, it will become leſs fwid , 
and ynhittet-- to (paſs. the capillary .Veſlele. 
And-therefore the Blood in this rarified and 
leſs fluxile Condition , being got into the 
Tubes of- the relaxed.\'Capillaries, and thence 
into;:the;;Tecretory. and (excretory Dudts, 1ts 
fluider Parts will preſently fly of;--the grofſer 
remaining, and depoſiting a ſlimy Lentor on 
the Sits of the Capillaries, and the Orttices 
of the:Glands,, arid-more complicate Arteries, 


and-producing Fevers, intermittent, and re-= 


mittent, 'It the Airi be very hot. and - mci1ſt, 
a liberal: Uſe of this Liquor will quickly dif- 
pole the Body for. malignant and putrid Fe- 
vers, from the Diflipation of the Blood's Sc- 
rum through the. Skin, ;and the Retention of 
the thicker and more; yiſcid,, which 1s unfic for 
a regular Circulation.” If the Air be tot and 
dry -1n Summer, and--Spring. ardent Fevers 
and Inflammations witl be hikely to overtake 
the Drinker. Now ſeeing fuch are the Effeds 
of hot Weather on human Bodies, how much 
worſe muſt the Caſe be, when we take 1nto 
our Stomachs large Quantities of a Exquor, 
one Part whereof 18s very {pirituous, and ano- 
ther very viſcid : The firſt of which will foon 
exhale from the Body, becauſe of the Fine- 
nels of-- its Parts, the Eaxneſs of the Pores, 
and Patency of the Veſſels; and leave the 
other Part behind, to taint the whole Maſs of 
Blood, diſpoſe it to greater Combinations and 

E Cohe- 
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Coheſions ; and increaſe the ſlimy Lentor in 
the Veſſels, and the Dryneſs and Irreſolvable- 
neſs of the Maſs. Hence intermittent, remit- 
tent, nervous, peſtilential, malignant, - ar- 
dent, ſlow, putrid, and inflammatory Fe- 
vers, ec. £ 

Therefore to prevent theſe Dangers, 1t 1s 
neceſſary that the Malt Liquor drunk in hot 
Weather be only a middle Beer, ripe, tran- 
ſparent, and pungent, neither vapid nor ſowre, 
nor thick and muſty; drunk eſpecially to- 
wards the Evening, that 1t may revive the 
Spirits, and at the ſame Time nouriſh the Bo- 
dy. When the Stomach 15 not able to digeſt 
a neceſſary Quantity of Meat, this quickly 
makes up the preceeding Days Loſs. But 
oreat Care ſhould be taken in the Uſe of 
ſtrong Beer ; for the ſtronger, the more viſcid 
It 1s, and the greater Load it lays upon the 
Veſſels, and diſpoſes to ſome Illneſs. And as 
Exceſs ought reſolutely to be avoided at all 
Times, fo more efpecially in a hot Seaſon. 
For beſides all 11] Conſequences of an inflam- 
matory Nature, 1t throws the Blood into ſuch 
a State of Viſcidity, as renders Dilution al- 
moſt 1mpraQicable., And at the ſame time 
the Nerves are doubly relaxed. Hard La- 
bourers may ſafely drink Ale at any Time of 


the Day, if they be not 1mmoderate ; for its 


Viſcidity 1s fo far from being injurious to 
them, that 1t is ground down by the long and 
exeat Action of the Muſcles, and turned into 
Nouriſhment, I ſhall only obſerve Ry, 
| tat 
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od 
| that Travellers of Jong Journeys in hot Wea- 
- ther, ſhould uſe Ale and ſtrong Beer very fpa- 
ringly, ſeeing that their Riding promotes Per- 
ſpiration, and a copious and ſpeedy Diſcharge 
of the thinner Parts of the Blood, and by Con- 
+ ang diſpoſes the reſt to Inflamimations and 
TeVers. 


"CHAT Vi. 
Of the Diferences of Malt Liquors. 


FAVING hitherto confidered Malt 
4 Liquor in General, I ſhall now make 
ſome Enquiry into the particular Sorts of it. 
Malt Liquors differ 1n reſpe& of the Grain 
whereof they are made, Thus Peaſe, Beans, 
French Beans, Chick Peaſe, &c. afford a more 
tenacious, heavy Liquor, and ſuch as requires 
a ſtronger Conſtitution to digeſt them. Wheat 
and Barley produce more nouriſhing and 
ſtrengthning Liquors, ſeeing their Parts are 
more ſeparable, and ſooner reduced to a 
wholeſome Spirit. Oats yield a more deter- 
five kind of Drink, which 1s leſs viſctd, has 
more earthy Parts, and a ſmaller Quantity of 
O11 in it. = 
Our Malt Liquors are divided into Ale and 
Beer. - The former his a leſs Quantity of 
Hop, the latter a larger, Ale 1s ſmooth, foft- 
ning, balſamick and relaxing, The vegetable 
A E 2 and 
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and efſential Ol of the. Grain 1s.-grofſer; and. 
not fo much ſeparated and divided; as to be 
brought to, ſo penetrating, ſubtile, and ative . 
a Spirit; therefore muſt. this Liquor abound 
with a coarſe Oil,” a viſcid Phlegm, wherein 
its Salts. are wrapped up. Beer; ior well- 
hopp'd Malt Liquor is of ſubtiler Parts, and 
its Bitterneſs makes 1t more grateful to moſt 

Stomachs., .'The Hops .make 1t more-ſparitu- | 
ous, ſubrile, rigid, and drying. They help 

much to ſeparate the more- coherent and VR 
Parts of the Malt. Therefore is the Liquor 
leſs diſpoſed :to' run. into ſuch: Cohefions as 
would quickly make it ropy, vapid, and 
ſowre. 'It is alſo.of eaſy Digeſtion ; paſſes the 
Secretions. ſooner, and is more quickly evi= 
cuated.. . AH ſtron ely. hopp'd Malt Liquoe bi of. 
have their eſſential. Oils broken ſmaller; an 
exiſt more! univerſally 1 in..the Forn:of- ST. 
ſabtile , 'penetrating | Spirit, | through. alt. the 
Parts of .the Liquor. But, where the Parts of 
the Grain are. leſs divided:for. want-of. Hops, | 
the Liquor 'after Fermentation {ill xretaIns2 
clammy; Sweetneſs,. and ſoon becomes. Acid, - 
and anfit-for Drinking: For the fine vegetable 
Oil and Salts being ſill entangled; and, apt 

up in; the viſcid Cohelions: of- the Liquor ,. 


Its Pants will be obtuſe, ' and: taſte Sweet 
1ſh, 


Malt Liquors. differ, in their Neprees, of 
Strength. ;,.,and the. ſtronger .. they. are, the 
greater 18. their Vyſcidity, and. the more, of it 
they carry-into the Blood,.. Which Inconve- 
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Name. This is nothing but the Waſhings of 
the. infipid Husks of Grains, ( which at: that. 
Time have nothing [further ſeparable from 
them, and . yield but a coarſe; naſty, earthy 


Matter,). the waſhings of the Brewing-Veſlels, 


and a:third DecoSion of the Hops: .And into 
all 3s caſt the Pregs or Ground of the other 
| 7 me may likewiſe throw in 

the naſty vapid: Stuff that: 18 under the work- 
ing Casks of New-tunn'd Ale, or under the 
Spiggot of the preſent Tap. This 1 fuch abo-. 
minable Traſh, that it deſerves no further 
Notice, - I ſhall only obſerve, that 1t 1s well 
for the poor Labourers that drink it, that they 
DT WR are 


LES 

are Labourers, otherwiſe it could not fail to 
diſpatch them 1n a ſhort Time. ; 

_ Malt Liquors differ in their Colour, being 
either brown, pale, or amber-coloured, as was 
the Malt from which they are brewed. The 
brown Malt 1s ſtrongly dried, has many fiery 
Particles in 1t, affords a leſs viſcid, or thinner 
Ale ; which, unleſs 1t be very ſtrong, more 
eafily and quickly paſſes the Strainers of the 
Body. But this Sort of Ale, from its contain- | 
ing the forementioned Particles, is more apt 
to occaſion Looſeneſs and Gripes in thoſe that 
are unaccuſtom'd to 1t, and to give Sickneſs 
and Headachs next Day. But it 1s a very 
oreat Error to make either this or any other 
Malt Liquor too ſtrong ; for thus the Benefits 
of the L1quor are leſſen'd, and the Inconveni- 
encies of 1t multiplied and increaſed. 
Pale Ale 1s brewed from pale Malt, which 
1s ſlenderly dried. It retains much more of 
the Grain in it, than that which was ſcorched 
_ or half burned. Therefore the Liquor made 
from pale Malt is moſt nouriſhing ; and ſhould. 
for that Reaſon either be brewed ſmaller, or 
uſed: more ſparingly, becauſe of the Viſcidi- - 
ties which muſt abound in this Liquor, if it 
be ſtrong, > - 

Amber-coloured Ale 1s a Mixture both of 

the brown and pale ; and therefore muſt par- 
take of both their Virtues and Vices, in a 
lower Degree. I | 
' We may alſo obſerve the, Difference of 
Malt Liquors in reſpe& of their Xge, The 
 eldeſh, 
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eldeſt, and well kept, being leſs viſcid ; Age, 
by degrees, deſtroying the Tenaczouſneſs of 
their Parts, making them ſmaller and of rea- | 
dier Digeſtion, -and quicker. Secretion, But 
they will ſtill come to perfe&ion, and then 
Edecay, in proportion to their Strength, For 

any Malt Liquor, kept till its Particles be 
broken into as {mall Parts as they are capable 
of, 1s then conſtantly at 1ts beſt ; but after 
that it gradually again goes to Decay, until 
its whole Spirits be again exhaled, and no- 
thing remains but a vapid ſowre Maſs, But 
more on this Head in another Chapter. 
They differ alſo in their Preparation, That 
which 1s blinked, 1s apt to cauſe Cholick, 
Pains and Gripes, 1n thoſe that have not been _ || 
uſed to it. 

They differ from their Manner of keepzng ; 

ſome being bottled, others barrelld. Tf Malt 
L1quors be bottled before the Fermentation 
1s over, they cauſe Wind and Vapours, Con- 
vulfions of Stomach and Inteſtines, Vomitings, , 
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To what Conftirutions, and in what Caſes, part 
 ziculay Malt Liquors are agreeable, or dif: 
. agreeable ,, with the Reaſons. thereof 


1,  TOHIS. Diverſity of Malt Liquors, thd 
| it may be an Argument of their ge- 
neral Uſe and Service, yet it ſuggeſts to us. a 
Necefſlity of conſidering how ito make a pro- 
per Choice, For, we ice Malt Liquors. are 
not only different; but the Difference-between 
fome and others of them 1s as great, as be- 
tween the moſt oppofite Liquors : I mean, in 
reſpe& of their -Efte&s and. Operations; As 
ſome are palatable, and!others unpalatable. to 
a-very high Degree; 'o; while ſome are whol- 
ſome and good-1n: moſt Caſes,.:others. may [be 
look'd upon as half Poxfon,” There 1s a great 
deal uſed in this Nation of ſuch a Nature, 
that any body would wonder how it 1s either 
drunk or digeſted, All that can be ſaid, is, 
that continual AQ1on and ſtrong Labour may 

account almoſt for any thing. This it 1s that 

ojives Men an- Appetite for {uch miſerable} 
Stuff, and at the ſame time enables them to 
drink it with Impunity. However, 1t con- 
.cerns thoſe who are leſs exerciſed, not to drink 
theſe Liquors pronuſcuouſly and 1ndifferently ; 
but 
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[ 33] 
Þut to be ſomewhat curious in their Choice, 
and to conſult their Conſtitutions as. well as 
their Palates. Among Wine-drinkers, Men 
may, and often do ſuffer greatly by an 111 
Choice : But 1f the Ale- Jeiken heedleſly 
ſwallow whatever may happen to be ſet be- 
fore them, they have Reaſon to apprehend 
worſe Conſequences, and muſt expe& to be 
greater Sufferers, On this Account, I hoye, 
they will not reje&t the Endeavours of one, 
who offers to aſſiſt them in diſtinguiſhing; and 
that at leaſt they will excuſe the Hand that 
T0 points out which Sorts are innocent and whol- 
"0" ſome, and: which are contrary But to pro- 


rel ceed. 


el 2, Seeing Beans, Peaſe, and other legumi- 
ny nous Grains, are of more tenacious Parts, and 
As abound more with an eſſential Oil, and much 
0N vegetable Salt, they muſt afford more - and 
l- ſtronger Ale and Beer; and ſuch as will keep 
be longer thah either Barley or Oats, and be of 
acl far oreater bervige to lard Labourers, and 
©, Ml ſuch as uſe much Exerciſe, and are of a trons 
cry Conſtitution, They will afford more Spirit, 

15, | Strength and Nouriſhment, and might ſupply 
1Y £ a great Part of. our own Demands at Home, 

ar and be better for the hard-working Vulear, 
le fl In the mean Time, the Produd of our Barley 
OF might be made into double Ale, or Beer, 

n- | which ; is a rich, friendly, balſamick Liquor, 

1k w1ll keep ſeveral Years ; may be tranſported 


Y zM into wer Indies, retaining {till 1 its full Strength 
uti © Þ and 
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7 
and Goodneſs : Nay, rather become much 
richer and finer by the Sea, and exceed moft 
Wines; and would be of as great Eſteem and 
Requeſt with Foreigners, as their Wine 1s with 
us; beſides the great Advantage and Addi1- 
tion that would hence ariſe to the Crown 


Revenues. 


| 2. Seeing all ſuch Grains as are reducible 
to a fine Meal, or Flower, are capable of a 
double Fermentation, and may be brewed or 
made into Ale or Beer ; then all Shelk-fruits 
ſuch as Hazlenutrs, Cheſnuts, Filberts, and 
Walnmts, might be made into Malt, and 
brewed ; which would afford a Liquor far ex- 
ceeding theſe made from Barley, Wheat, or 


Oats. For theſe Fruits aboundins more than 


Grain, with a fine, ready, ſeparable O1l, they 


would yield a moſt rich, ſoft, ſmooth, balfſa- 


mick Liquor; both Food and Medicine for 
ſlender, lean, he&:cally diſpos'd Perfons; and 
the Uſe of them would be for the improving 


of Grounds, the employing of the Poor, and 


the Proviſion of dry Conſtitutions with a Lt- 
quor ſuitable to their Condition. 


' 4. Hence we know the Reaſon why Ale, or 
unhopped Malt Liquors, are fo very prejudi- 
cial to a ſlow Circulation; where the Body 1s 
cold, weak, tumid, ſoft, and ſluggiſh; the 


Mind weak and fearful; the Pulſe ſmall and 


ſow ; the Colour .-pale or white; the Veins 
{mall and ſcarce apparent; all from a Watry- 
nels 
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neſs and Phlegmatickneſs of the Humours ; 
and a Laxity and Flaccidity of the F luids : 
Where the great Veſſels are ſmall and weak, 
their lateral Veſſels large and lax; the pro- 
jetile Force of the Heart ſmall, the Pulſe in 
the Capillaries of the Brain languid ; there- 
fore the arterial Pulſations drive forward the 
Liquor in the Nerves faintly; the Heart 1s 
but poorly ſupplied with Spirits : its Fibres 
and Muſcles are looſe, and a& but ſlowly and 
weakly: A lerous Bile, and ſmall in Quanti- 
ty, 18 ſecerned in the Liver, from want of a 
brisk Motion of the Blood in the Vena porta. 
-x- | In ſuch Perſons, the much and frequent Uſe 
or | of Ale ſoftens, relaxes, and weakens the ſolid 
an Parts more, obſtruds the Mouths of the {mal- 
ey || lelt Veſſels, fouls the Glands, furs up the In- 
ſa- | fides of the Capillaries and Lymphaticks with 
or | Slime and Viſcidity, renders the ina&ve Bo- 
nd | dy indiſpoſed and corpulent, prepares it for 
ng | Cachexies, Lencophlegmacies, Dropſies,Coughs, 
2d 8 Aſthnis, and loads the Urinary Paſlages with 
j- | Mucus and. Slime, The Reaſon is, becauſo 
this unhopped and half-fermented Liquor has 
neither'1ts Oil, Salt, nor Earth ſufficiently 
broken, ſubtilized, and reduced to a Spirit; 
| and when taken into the Body, its ſpirituous 
Parts quickly paſs the Secretions, and exhale ; 
its unbroken Oil being in groſs Particles, at= 
tra& one another, ſoften and relax the Parts, 
fill the Saccul: pinguiferi with Fat, and render 
the Body corpulent. The Salts of the Liquor 
are not extricated from the mucous Earth; 
F- 2 theres 
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therefore 3 It gives little Stumulancy to' the Fi- 
bres. The earthy Parts attra& one another, 
and form a kind of ſlimy Cement; which be- 
ing neither fine enough to pals off by Perſpi- 
ration, nor good enough to become a Part of 
our Nouriſhment, and conſtitute ſome Part of | 

our Solids therefore ; it gets into the ſmall Veſ- 
ſels, where Circulation 1s ſloweſt, the Strength 
leaſt. and the Attra&tion createſt, | And theſe 
viſcid Parts being the lighteſt of our Fluids, 
they are ſtill next the Sides of the Veſſels in 
Circulation, where they leave a glewy kind 
of Cement, which ſticks to the Veſſels, ( eſpe- 
cially of the complicated Arteries ) and fouls 
the Glands, canſes Poornels of Blood, and 
oreat Tenacity; which loads:the Veſſels, pro-: 
duces Stagnations, Ruptures, or Tumours 


there. Hence Dropſies and a ron Tu- 
INOUTSs, - 


. From hence we learn, that well hopped, 
th roughly fermented , clear, ripe, .brown, 
well-kept Malt Liquors, 'not too ſtrong, nor 
.too weak, muſt make a very wholſqme and 
agreeable [Drink to fuch Conſtitutions, - when 
it 15 moderately uſed, | For 'its Oils are bro- 
ken to a Spirit; its Salts are ſtripped from 
their Slinte. which theath'd them up; its ear- 
tay Parts are moſtly ſettled to the Bottom ; 
the L1quor has re-abſorbed all 1ts Spirits from 
its Fzxces, 1t 18 become of the Nature of thin, 
tartarous Wines, and has an agreeable Pun- 
Bency' dijutes the Viſcidity of the Blood, 1n-. 

Vigorates 


k 
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vigorates the Solids, makes them play with 
greater Vigor and Force, dries the Fibres, 
makes them ſhake oft redundant Serum, pro- 
motes Digeſtion, Attenuation, Perſpiration, 


| and other Secretions. The Solidity of the 


naked ay ce a Stimulus. to the Veſſels, 


and adds a Momentum to the Blood, whoſe Cir- 


| culation is raiſed by a moderate Uſe of this 


Liquor. And all theſe Virtues may be more 
exalted, by 1mpregnating the Liquor with 
ſome ſpecifick Vegetables for that Purpoſe ad- 
ded. to the Hops, as Tops of Broom, leſſer 
Centry , - Tretoil, Dandelion and Carduus, 
Any one of theſe will be of Service, and 
help to promote theſe great and valuable In- 


| tentions, 


6, We diſcover how Hops are. fingularly 
uſeful in clearing and keeping of Ale. For 
they ſubtilizing; and making 1t more ſpiritu-. 
ous, ave, and rigid, by ſeparating its co- 
hefive and viſcid Parts; they are reduced to: 
a kind of penetrating, volatile Spirit, which. 
exiſts in ſmaller Particles, more univerſally 
Ih the Liquor; whereby Attra&ions are pre- 
vented, and their Diſpoſition to render the 
Beer vapid, acid, or ſowre 1s hinder'd, 


' 7. Hence we may. learn the Reaſon why 
ſoft Ale, with httle or no Hops, if not brew- 
ed too ſtrong, nor drunk too freely, 1s ſo ad- 
vantageous to ſuch Perſons as have a lean 
{trong Body, a large quick Pulſe, contracted 
TATE : uy: Vellels, 
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[ 38 ] 
Veſſels, brisk Cilatas. thick, ſharp, and 
acrid Humours, reddiſh Complexions: whites 


of their Eyes, lacrima | Carundles, Lip s and 
- Mouth all Reddiſh. F or the Fibres 5s Muſ- 


cles of their Heart are very ſtrong, their So- 
lids firm and vigorous, their Bodies are there- 
fore dry ; and their Brajn ſeparates from their 
Blood ſufficient Spirits. _ Hence are they prone 
to Motion, Aon, and Paſſion, Now this 
Liquor having i its Oil exiſting 1n larger Part1- 
ticles and Surfaces, 1ts Attraction will be 
oreater, Hence will it ſoften, ſmooth, and 
relax the Veſſels more ; diminiſh their too 
great Strength ; preſerve their Tone longer, 
and their Springs from being too quickly worn 
out. The Fat-containing Bladders w1ll re- 
ceive more well-prepared O1l, and have it 
ſtored up in'them. Hence the Body will look 
plumper, clearer, and ſmoother. The Water, 
wherein ſwims the Oil of the Grain, will ſuf 
ficiently dilute the Blood; its Acridneſs will 
be corrected from the Softneſs and Balfarnick- 
neſs of the Liquor; the Salts being wrapt up 
in the earthy Mucus, will give no Pain, Sti- 
mulancy or Uneaſineſs to the Membranes of. 
the Veſſels. 


8. Hence alſo appears what kind of Malt 
E1quors will agree with ſuch as have ſmall, 
ſtrong, and cloſely compacted Veſſels, and 
thick, tough , and well-mixed Humours , 
which are not eaſily altered or changed; whoſe 


Bodies are lean and dry, their Colour every 
where 
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[39] 
where Blackiſh ; who are a&ve and diligent, 
are of a revengeful Temper, and have a pene- 
trating Genius, Such being of a cold and dry 
Conſtitution, are called Melancholy. The Vel- 
ſels of their abdominal Viſcera, eſpecially of 
the Liver, Spleen, Mylentery, and Pancreas, 
are moſtly loaded with a thick, ſtiff, blackzſh 
Blood, which requires ſuch Things as attenu- 
ate, ſimulate, and open, are moiſtning, coo- 
ling, ſoftning and diffolve without Sharpneſs. 
Now 1t 1s manifeſt, that ſtrong and much 
hopped Ale and Beer, heat and dry, and 
therefore muſt be very 1mproper. For though 
they may elevate the Spirits for a Time, and 
diſperſe this melancholy Cloud a little white : 
Yet when the accelerated Circulation 1s over, 


| and the fſpirituous Parts of the Liquor ex- 


haled from the Body, the viſcid being left be- 
hind, the Diſeaſe muſt be exaſperated from 


the Increaſe of the Blood's Thickneſs and Viſ- 


cidity, refiſting more vigorouſly the Aion of 
the Veſſels, whereby they will be more di- 
tended, and the Melancholy increaſed. But 
a very ſuitable and medicinal Malt Liquor 
may be contrived for this Caſe, which muſt 


be ſmall, clear, ripe, middlingly hopped, and 


welL impregnated with ſuch Things as have a 
peculiar Aaivity and Diſpoſition to Motion, 
and an agreeable Configuration of the Parts; 
fit to abrade, and carry along with them ſuch 


articles as they lay hold of 1n their Paſſage. 


Or ſuch Things as conſiſt of ſubtile Parts, rea- 
dy to mix with, attenuate and wear away 
Ds thoſe 


IS 
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| thoſe mucous and viſcid Colle&ons of Hu- 
mours, which are apt ta adhere to, and ob- 
ſtru& the Veſſels. And kind Nature has pro- 
vided us with a great Variety and Plenty : As 
Wood-Sorrel, Agrimony, Ground-Ivy, Ce- 
landine, Doderwood, Groundpine, Horehound, 
Firtree, Wormwood, Smallage, Spleenwort, 
Germa! nder, Scurvygrafs, Furtory, Broom, 
Liverwort, Water-creſſes, Butchers-broon1, 
Vervain, Pau Teeny, Alt leaves, Juniper 
Berries. | 


9. This alſo teaches us how to adapt a Malt 
Liquor to ſanguine Conſtitutions, which a- 
bound with Blood , have ſoft Fleſh, many 
large blue Veins, have a red Complex1on, are 
chearful, but prone to Anger. All hot and 
pungent Things: are very prejudicial to ſuch, 
But ſuch as are temperate, and promote Se- 
cretion and Evacuations, are highly advanta- 
geous. Their Blood 1s 1n a middle  Diſpoſiti- 
on, between hot and moiſt; that 1s, in the 
moſt deſirable Temper, and moſt agreeable to. 
Health and long Life, For as their Solids 
are not too powerful, ſo the Patency of all 
their Veſſels keeps them from ſpeedily ſhut- 
ting up, and degenerating into Solids, There- 
fore {ſince all ſtrong Ale much hopped, muſt 
ancreaſe the Bodies Heat, and give a Stimulus 
to the Veſſels, 1ts Uſe muſt be hurtful: And 
as the Solids are inconſiderable, 1n refpe& of 
the Fluids, this Increaſe in the laſt, both in 
Quantity and Viſctdity, muſt put a a 
a 


EE Lo 
and Difficulty upon the Veſſels, and at length 
expoſe. the Body to the Mercy of Heats, 


0- Pp | LM | >, 
As [ Inlanimations, and inflammatory . Fevers ; 
e- I fuch as Pleurifies, Squinzies, Peripneumonies, -- 


d, | &c. The Pungency alls of the Liquor, from 
rt, its Abundance of naked faline Parts, will ſtt- 


mulate the ſmall Veſſels, when the more {p1- 
rituous and fluid Parts are exhaled, Now all 
er [| Stimulation promotes Contra&ton ; ſo that the 
viſcid Parts' being got. into the ſmall Veſlels 
| together with the Fluids, and the laſt Tooner 
It © and more eafily ſtrain'd off. than the firſt, they 
»- | vill ftay behind, and inTime obſtrud& the Ca- 
y I pillartes, and produce long and dangerous Fe- 
e 
d 


vers. This Temperament then ſhould be ſup- 
plied with ſuch Malt Liquors as are. ſmall, 
attenuating, and gently warming, and tather 
- | of the Pale than the Brown Kind, ſeeing the 
- © laſt abounds with a greater Multitude of na- 
- | ked. vegetable Salts, . and igneous Particles. 
Such People ſhould be alſo careful not to 
overdoſe themſelves, fince their Fluids have 
lo much the Aſcendant over their Solids; for 
thereby they will be in danger of deſtroying 
the Balance of Nature, the Gonfequence 0 
which w1ll ſoon be fatal. Th 


- 
* 


10. Hence learn we the Reaſon why bar- 
| | relled Ale is preferable to bottled, for ſuch 
* | People as have ſlow Digeſtion, and weak Bow- 


els, and are thence. liable to Indigeſtions, 
Belchings, Convulſions, Vomitings, and Sur- | 
teits, For the Liquor being drunk, the Sp1- 

= (G rit 
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rit and Air wrapt up in 1ts viſcid Parts, will 
dilate and expand themſelves, and alfo rarify 
Vilcidities in the Stomach. Hence Belchings 
enſue, while the Liquor 1s 1n the Stomach; 
and when got down into the Belly, where it 
has a longer Courſe before 1t can be got. off; 
and the Bowels being weak in the Periſtaltick 
Motion, and the Humours viſcid and ina&@ive, 
the Guts are diſtended, ſtretched and pained; 
and if not eaſed by proper Diſcharges, Cho- 
licks and Spaſms are produced. For all Li- 
quor bottled up, either during its Fermenta- 
tion, or before 1t 1s Ripe, when drunk, be- 
- to ferment anew in the Bowels, from the 
Heat and Acion of the Parts: And except 
the Veſſels have ſo much Strength as to reſiſt 
this Rarefa&ion, 1t 1s eaſy to account for 1ts 
producing all theſe Symptoms which happen 
11 the Body. I Ss 


IT. This teaches us how great the Miſtake 
of ſuch 1s, who drink fermenting or bottled 
Ale for a Carnunative, For it produces theſe 
Exploſions only by the Rarefa&ion of 1ts Con- 
tents, and gentle Attenuation of ſome of. its 
proiſer Parts; but ſtrengthens not the Bowels, 
nor deterges them from thoſe Viſcidities, and 
that Mucus which lies between them and the 
Food digeſted. But the groſs and unattenua- 
ted Parts of the Liquor join with the former 
Slime, and add to its Bulk and Miſchief, and 
in ſhort Time will produce theſe Symptoms 

In 
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in a worſe Degree, mentioned 1n the.laſt Ob- 
ſervation. 


By attending to ſuch Particulars as are here 
laid down, we may without much Difficulty 
fatisfy our ſelves concerning the Choice and 
Preference of- Malt Liquors, and a ſuitable 
Application of them to our ſelves. For Wheat 
affording the moſt Nouriſhment of any Grain 
we have, muſt yield a more nutritious Liquor 
than either Barley or Oats; as 1s evident from 
the Bodies of ſuch as cat only Wheat-bread, 
which are commonly plumper than thoſe who 
feed on Barley or Oat-bread : And Drink 
made of Wheat or pale Malt, cauſes Nurſes 
to give much more M1Jk than brown Ale. 
For all pale Malt Liquors ( other Things be- 
ing alike) nouriſh much more than the 
brown ; therefore muſt Ale from Wheat; and 
all pale Malt, cauſe greater Obſtru&ions in 

| the Viſcera, and Veſſels; Straitneſs of the 
Breaſts, Coughs, Jaundice, and Difficulty of 
Breathing; and are beſt adapted to thin, lean, 
dry, he&ick Bodies, whoſe Perſpiration 1s too 
large, their Veſſels too ſtrong, their Solids 
over-proportioned to their Fluids, But Ale 
from brown Malt 1s more detergent and dry- 
Ing, and therefore well fitted for corpulent 
Bodies, lax Solids, and weak Veſlels. For 
which Purpoſe a fermented Liquor might be 
extrated from Heath-Peaſe, better, drier, 
and more reſtringent, than any of thoſe before-: 
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CHAP. vm. 


Malt Alowers compared to Wine, in. reſpet of 
+. Enghith Confinetons, \; x 


FF ltherto I have conſidered Malt |iqnars 
firſt 1n- General, then in. Particular, 
ow 1 conſider them Relatively, or 1n Com- 
pariſon of Wine: The Competition hes chief- 
ly between theſe Two; the better andricher 
Sort of People being fond of the latter, and 
the middling and loelous Part pleading ſtre- 
nuoufly. for the * former. ' Concermng this 
Matter, the following Remarks my poſbly 
deſerve to be conſidered, 


"The Countries which produce Wines: 
a of a hotter Climate, which more rarefies 
the Fluids- of their Inhabitants, and relaxes: 
their Sohds; and therefore their: Bodies re- 
quire, and: ſtand/ 11 Need of a thinner, more. 
ſeparable, and eaſier digefted- Liquor, than 
thoſe produced: from Malt, which moſtly are 
uſed Vefore' they 'be full Ripe; .are' of - more 
viſcid ,- tenacious, 'adhefive, and” attraftive 
Parts... "Therefore as; they ſeem {q agreeable 
to 'fach Meris Conftitutions, 'Natare has pro- 
vided them with: Wines ; the: weaker. and. 


Jower Jorts whereof are ct iy uſed;by the. 
Muerte - W, Jyloarg 
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Vulgar:- But the*People of Fortune and: Fis 
oure; drink the -ſtrong-bodied Wines, which 
35 the Occafion: of their great 'Liableneſs to the 
Gout, Stone,-Rheumatiſm, and inflaminatory: 
Fevers. But. Engliſhmen enjoying a cooler, 
and more terperate Chmate, their. Conſhtu+s 


tions are more Robuſt, and they'can digeſt a 
{fronger-bodied"Laquor than'Wine, - 
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2. Thoſe Covtitries which have Plenty. of 
Wine, are chiefly obliged -to vegetable Food. 
for ther Suſtenance : Vhitch Sort of Al:ment 
18 not only poorer, but generally of more te=_ 
ncazous Parts; 'as 'legurinous Fruns, cooling” 
Roots and Herbs, @:c. Therefore it requires 
2 Liquor of more eaſily ſeparable Parts, and . 
that has in it a Mixture of Tartar,” which may 
help to break the Coheſions of theſe tetiaciovs; 
Viands, by the Solidity of its Parts, and add 
a Momentum to the. Blood ;. and by 1ts .agreea- 
ble Auſterity, give a gentle: Stimnlancy to the 
Solids, that. they may put' forth a greater: 
Force, and a& more vigorouſly 1n reſiſting the 

viſcid Fluids, break them down, and ſeparates 
their Parts, fo-as they may be. fitted for Secre- 
_ tion and Evacuation. - But'-as: their Meat 1s 

viſcid, and. ther Drmk' otherwiſe, ſo the Re-- 
verſe. of this is ovur..Cafſe.: For our Drink 1s 
viſcid, and our Food 1s not ſo, So that thus 
far. we are Pretty-:much upon a' Level, But 
a3 both our Mear and Drink are more nourſh-. 
ing than theirs, 1t muſt be granted we -are' 
more: obnoxious to' Plethoga's, and the Th 
ET ea 
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the Friendlineſs of thin and tartarous Wines: 


[46 ] 
eaſes conſequent thereupon. ' It coneerns us_ 
therefore to afliſt Nature by diligent Exerciſe, 
and to uſe Moderation both in our Eatables 
and Drinkables. : If we tranſgreſs both theſe 
Rules, -we ſhall certainly ſuffer, and in a 
ſhort Time. os 


3. Thoſe. Countries where Wines abound, 
are hotter and drier, have leſs Herbage, and 
fewer Cattle; for the ſame Reaſon have they 
leſs Corn, and therefore muſt depend upon 
Wine for a Supply of Spirits : Which as it is 
better adapted to their Conſtitution and Food, 
ſo kind Nature hath ſtor'd them with it in 
great Plenty, But our Climate denies us the 


, ProduQion of Wine, and richly ſupplies us: 
with Corn, for both Meat and Drink. But to 


proceed, | 


">4. It ſeems:to me an Argument founded in 
Nature, that Meat and Drink produced by 
the ſame Earth where we live, and were born ; 
grow1ng up 1n the ſame Air we breathe, warm- 
ed by the ſame Degree of Heat we enjoy, and 
fed by the fame Fluids which nouriſh our own: 
Bodies; and all which Cuſtom has rendered 
familiar to our Anceſtors and us : I fay, it 
ſeems to me highly reaſonable, that ſuch Meat: 
and Drink ſhould be more agreeable to our Bo-: 
dies, than any 1mported Foreign Drink, pro- 
duced 1n a more ſulphurous Earth, and a more 
rarefied Air and Water.” Though I deny not 


to 
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to-the Studious and Valetudinary. But how 
ſmall a Quantity of theſe Wines have we, in 
Proportion to the great Demands for Wine 
amongſt us ? i, 


5. As the Britiſh Climate produces a more 
robuſt and hardy People than hot Countries 
generally do, fo are they more induſtrious and 
laborious, and therefore can bear a ſtronger 
and more nutritious Diet, which does not fo 
quickly evaporate, but 1s of longer Duration 
and Nutrition in _hard-wrought Bodies, that 
can only be ſupported by a ſtrong-Diet. And 
therefore if the late Water-writers adviſe the 
Uſe of ſimple Element, with the Indulgence 
of a little Wine, to the ina@ive, ſtudious, and. 
valetudinary, fo far they are certainly right. 
But 1f they recommend and preſs Water only 
upon the ave, healthy, ſtrong and laborious, 
excluſively of the Uſe of Malt Liquors, they 

are certainly in an Error, For though it be 
undeniable that the ancient Water-drinkers 
were healthier and longer-hv'd than their Po- 
ſterity, that give themſelves up to Wine and 
Malt Liquors only ; yet it may juſtly be ſup- 
poſed, they were leſs laborious than our Ma- 
nufaQurers and Tradeſmen, who continually 
vet their Bread with the Sweat of their Brows. 
But perhaps the Deſign of ſome of theſe Wri- 
ters might not be to bring Men to a total Diſ- 
uſe of Vinous and Malt L1quors; but by ſet- 
ting before them the Dangers and Accidents 
which follow exceſhive Drinking, and the In- 


rr 
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Jury of them to ſome Conftitutions, tliey 


Might at lat bring.Men 'to a ſober and mode- 
rate Uſe 'of them ; and then they would be 


not only ſafe, but highly beneficial to them: 
when ſuited, to ſundry Temperaments,. Ways 


( 


and Buſineſſes of Life 


' *6. Another Reffon that may incline Engliſh- 


men to prefer Malt Liquors to Wine is, that 
Tn Religion to the dorrher” they have this F} 
delity of their Friends and Servants to de- 
pend : upon, that, what they Drink 1s what 
they would have, and expe@to receive, with- 
out any Fallacy or Cheat. But fo general 1s 


the Adulteration of Wine become, that its 
grown 1nto a Trade, and a Myſtery, having a 


great Varnety 0 f-Crafts and Qecrets. So th at 
1t is. 1mpoflible for the Drinker to know what 


he ſwallows, when he drinks .common Wine, 


How nauſeovs, how improper,. how unwhol- 
fotne mvſt many of' their Compoſitions be ? Tt 
15 4 certain Truth, that Were ſhould 
underſtand the animal Oeconomy, Chymiſtry, 
and natural Philoſophy very, well, that they 
may know the' Aralyfis of the Ingredients 


| they add to their Wines, and how theſe agree, 
or diſagree,. with the Juices.of a.human Body ; 
- what Alterations and Effe&s they have on 

each Part of the. Blood, and how they affe&t 


the Secretions and Exco&ons, For what Nature 
ſends crude, and leaves to.the Art of Man to 


porfe&, we know to be good in its Kind ;, but 


when ſundry kinds of the Species are mixed to- 
teens cether, 


[ 49 ] 
gether, and blended with Earths, Foſſils, Sul- 
phurs, and ſome animal Produ@ons; if this 
require not as much Judgment to adapt it ſafe- 
ly, and wholeſomely, to the Uſe and Nouriſh- 
ment of Men, as the fitting the ſundry Judg- 
ments of a compound Medicine, by a Phyfi- 
. c1an, to the Conſtitution of his Patient, I am 
much miſtaken. And what thinking Man 
will fay, that this Medicine, tho' preſcribed 
with the beſt Judgment, made up with the 
oreateſt Integrity, and 1ts Adminiſtration at-' 
tended with the beſt Succeſs, {hall therefore 
become a Panacea, or univerſal Remedy ? 

: 7. But we can further plead the Preference 
of Malt Liquors 'to Wine, in reſpe& of the 
Generality of this Nation; that Cuſtom has 
not only made them familiar to them, but the 
Liquor ſeparated from them, became a con- 
ftituent Part of their own Bodies, even while 1n 
Embrio, and Infancy : Their Parents having 
been in Part nouriſhed by them, they come to 
have a Part of them in the Compoſition of 
their firſt Principles of Life, and therefore 
have generally Reaſon to look upon them as 
more natural,” GE” | 


Fo theſe Reaſons I might add, 1. The Un- 
attainableneſs of the French Wines by ordina- 
ry Fradeſmen, becauſe of their extravagant- 
Price. And for the Portugal and Spaniſh Wines, 
which are moſtly uſed ; ſuch as have indulzed. 
the Uſe of them, would do well to uſe them 


H I 
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as a Cordial, and take them ſeldomer, and in 
ſmall Quantities. For though they be much 
{lronger, yet do they oppreſs the Stomach, 
and diſorder the Head more than the other. 
For they are but half fermented ; their oily 
Parts are groſs, and not half broken ; and this 
1s the Reaſon of their luſcious, ſweet Taſte in 
Drinking, and of their affording much leſs 
Spirit in Diſtillation, For a through Fermien- 
tation volatilizes the Oil, and effential Salt, 


and reduces them into ſo minute Parts, as to 


riſe in the Form of a Spirit ; for Spirit is only 
O11 and Salt ſubtihzed. And for this Reaſon 
muſt our own Ale and Beer, if Good, be ab- 


ſolutely preferable to thick luſcious Wines , 


ſeeing they are only half fermented, and ours 
well fermented. 2. A moſt wholeſome and 
agreeable Drink may be provided from Malt 
in all Places, at all Seaſons; whereas Wines 


can only be made at one time of the Year, and 


in a hot Climate. 3. Though Wine chear and 


revive ſooner, yet Malt Liquors, eſpecially 


thoſe from Wheat, more and longer. For 


Drinkers of Malt Liquors eat lefs, and yet are 


fatter and ftronger than Wine-drinkers. -4. As 
Hippocrates juſtly obſerves, Nature, as in all 
other Things, delights moſt 1n thoſe Foods we 


are moſt accuſtomed to; and no doubt this Li- | 


quor 1s moſt grateful, and beſt accommodated 


to our Natures, ſeeing we daily uſe the. Corn 


of which 1t 1s prepared, and other Things made 


of the ſame Matter, for our Bread and Food, 
and becauſe of the Parability of many uſeful | 


and 


and 
bot 


and excellent Thing s from Ale, at ſmall Coſt, 
both for Food and Medicine 


The CONCLUSION. 


HE Reſult of the whole Matter 1s, That 
Men would firſt diſtinguiſh, and then 
drink. Diſtinguiſh, I mean, whether their 
Conſtitutions, Circumſtances, "and ways of 
Life, be ſuch as require the Uſe of Wine, or 
Malt = 6-3 and if, by the foregoing Rules, 
they find the latter proper and fafe, then di- 
ſtinguiſh what Sort of Malt Liquors may. be 
—_ ſmtable to their Caſe. If they take this 
Method, nothing but Exceſs can hurt them. 
They need not regard thoſe general and 
groundleſs Inveives, which have been thrown 
about of late. If every Thing was to be decried, 
that had been at any Time hurtful to Man- 


kind, what could poſſibly eſcape? Should any 


Writer take upon him to 1nveigh againſt Wa- 
ter, becauſe 1t once drowned the World,. and 
has ever ſince, upon certain Occaſions, done 1 
great deal of Miſchief: ſhould another diſpa- 
rage freſh Air, as occafioning Colds and Ca. 
tarrhs in the tender and valetudinary ; ſhould a 
third exclain againſt Sun-ſhine, upon Account 
of the Damage 1t does to ſore Eyes, What 
ſhould we think of theſe Mens Underſtandings? 
If they meant any Thing more than Ra1llery, 


ſhould 
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. fro Ti 1pport” 'of' hi: 

Sick of ihe! Regis of * his. Re | 
fonable is it to: Preface anc |. prepollets; Men . 
 againſta Liquor Chg: 1s always 7s. tnghly advan. 
. ' rageous to the ſtron ave, and in ſome. 

Caſes beneficial to vi Weak and, Sky. - T4 

- In fine, if any one 1mpute,what I have fait 
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if Behalf of ſalt Liquors, to Parviali 
| Frejudice for my own y, I 
-. think Thad any mighty. Reaſon to., 
of the Imputation. "But 1n; ] Tath Se] 
ſidered/and enquired into .1 " this. latter, with 
-all'the Inc erence "of a For oreior v7, as: believ-: 
_jing my, {elf} obliged' to; he: more: ſolicitous to. 
- Promote” the” Health and* , love Life .of .my 


or the Cor Britiſh 
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. was, and ought. to be uppermoſt i hn 
ions. yet 1t- would be an additional 


L tome, -1f, while I was aiming at. 
1h ould have, contributed any 
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T. THE FINEST - 
MALT-LIOUORS, 


Mock Better and Cheaper than hitherto known. 
SHEWING 


ON Care 1s to be taken in the Choice of 


they are to 'be Mixed, Bayled and Fermienred, tor 


; ALSO 


Particular Dire&Sions for the right Managing all 
brewing Urencles. | 


Water, Malt, and Hops © And -in what. Proportions 


—_ the beſt March, or Ofobe Beer, Strong dle, hae | 


"I. ; Method never before Publiſed. 
Uiea for a all ſuch as are Carious in Halt- LIQOORS. | 


_By a Country Gentleman. 
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ASATTR upon BRANDT, By another Band, | 


1 Sold by B. Bragg, at the "Blew: Ball in Avemary Lane, Wu 


NEXT. Ind Cate- Free, 1703. 
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as it is 'ft every one 
e that uſes *em,, {( un- 


Iek. their Cirenmſtances be ſock 
mult be contented with 


Ale or ſtrong Beer 


Drink our i fore-fathers 


w 


is was the' Engliſh: 


21 
t Drink 
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that: they ti 
what they find ) generally-make 
Ih 


Drinks 
ſhou'd' 


HEY who are Curious in Malt 


f Malt. 
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DIRECTIONS 
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not forbear to blame the foul Thickneſs of it. 
One lays, 


| Men drink it Thick, and pi it Thin, 


Mickle Faith by St. Eloy, what leaves 5 it within? 


Which ſeems thus Tranſlated by another,un- 
leſs ur Wits jump. 


EE —Nil ſpifſius ita, 
Dum bibitur, nil clarius eſk dum mingitut ; ergo 
Conſtat quod 'multas Fo: in ventre relimquit. 
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' PIR thevuſe of Pops. which began 
in England. about the Year 1540, as I take 
It, it was hard to Brew Drink, which wou'd 


be. Fine;.;.before it. was. Expar. All--gopd 
_ Ale 1s now:\made with ſome ſmall mi 
of - Hops, tho? not. .in- fo; great Quan ity as 


IN ixture 


Strong: Beer , deſign'd, for longer kes Ing : 


And 6 for. that purpoſe ny Brewed i in 
| Mareh gr. Ofober, 2 en | 


= a # 
# 3.1 


He: "tha will Boks” ſt FAS be: care- 
- ful inthe; Choice. of his" Water, Malt\;:and 


- Hops, and in the manger or: mixing a and ad 
mentidg them. 21HS 
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outs As to Water, Pond-Water a Siber 
1 Standing Waters in 'fat Gronnds , if clear 
and ſweet, make a Stronger Drink with 
leis Malt ; then Well , - Pump | or ' Conduit 
. Waters : Tho' any. of "theſe that are not 
hungry, and: will bear  Sope ,, and lather 
- without breaking , are good.  Rain-Water , 
which Lathers the beſt of -any-, It ; ſaved 
from Lead ,\ or where it; brings no Sajt 
from the Mortar over. which it may paſs, 
is good to Bren: Ale to be drank new, but 
is not proper for Drinks to. be long kept : 
It being very. apt to change, and unleſs kept 
cool and- in great Quantities , as in the - 
' Leaden Ceſterns in Cellers -at "Amſterdam, 
will corrupt-and -putrify the ſooneſt of any 
| Water. Thames-Water taken vp: about, Green- 
.-wich at Low, Water, where it. is free. iron 
 -alli;Brackiſhnefs. of-. the Sea , and: has in it 
. all the. Fat-and /Sulage- from-this great City 
\, - of London; makes very Strong Drink; It 
-Will of- it) ſelf. alone,  beins carryed to Sex, 

C ferment OI: and. a thera irs due Pur- 


; * 


ok has. Several: Sea F.8.",4 th have 
. tgld me it; wou'd-burn, and, has. often fuddled 
: their Marriners. - Other: Commanders have 


bl -”” den yed 


and ſent 


'< \% ; 
4, } 


denyed this, which 1 thought I had Reaſon 
"to impute to their waht of Obſervation. 


However I conceive Thames-Water is by no 


means fit 'to Brew Strong Peer. to keep, for 


chat, let the Drink which-is Brewed of it 


-be never ſo clear, it is apt: on any con- 


fiderable and ſudden change of Weather , 


to ferment and grow foul, And I take this 
for a Rule , That no. Malt Drink is truly 


good. which is not perfettly. ine, Upon 


"The whole , the beſt Liquor to Brew with, 
:3s- that which is taken from -a ſmall clear 


: Rjvulet or. Brook , undiſtorb'd by Naviga- 
"tion or Fording : And taken up in dry 
"Weather, when no_ Rain has htely waſhed 
the Banks. My firſt two Brewings were | 
:mtade? of ſach Water ; which with all my 
"Qare and Experience 1- con'd \ never equal 
'Tince- Fig; gh I have been very curious 
e Miles for my Water. Poſſibly 
much the 'beſt Water in  Empland is that x4 


© Caſtleton in”: Derbyſhire , ' corttnotily called , 


The' Devils Arſs, &, Which Owzes from 


- & great Rock, covered. over-with a ſhallow 
Earth and-- ſhort Graſs a top. -It is 'if- 
"credible that fo. 


nuch. Water- ſhoud: Peroo- 


-late through aſt a Quantity of -one 
-Rocky Stone”, were it not obyious to aftly 
ne wo" goes! bars Pools Hole , yhere: il 
97 # Wl 
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will find the' Water continually dripping ' 
through the Top, and running down the 
Sides, till it makes a kind of Chryſtal Ri-. 
vuler at the Bottom ,of that Prodigious 
' Rocky Concave.” .-1 have ſeen the Ale made 
of Caſticton-Water as clear in three days: 
after it was Barrelled, as.the Spring-Water 
it {2}, and impoſlible to be known by the 
_ Eye in a Glaſs irom the fineſt Canary Wine. 
; Breners ſhou'd be as curious in the Choice 
of Water for their firſt Wort, as Cooks are” 
for their Boyling of Yellow. Peaſe. For as. 
| ſome Waters will never Boyle them ſoft ;. 
'. fo will they never make good Ale or Strong 
Beer, However if the beſt Water be nos Wilt 
to be had, but at too great a diſtance and Milly: 
charge, you may for your Second and Third' \& 
Worts which are quickly ſpent , and vſed* 
only for Table Drink , make uſe of fuch* 
Water as you have near at hand. 


Fo 


2, As for your Malt. The North Country 
 Maltsfrom Nottinghamſhire, Derbyſhire, Leiceſter- 
ſhire ,, Cheſhire, Lancaſhire, &c. are the beſt, 
+ eſpecially for Ale, but are generally too 
 Hlack drycd for. arch or Ottober Beer , 
which is to be kept at leaſt half a Year 
| before it be Drank.” + The Goodneſs of theſe 
. Northern Malts jxoceeds partly from the 

os Cr 
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Corn which grows on Grounds more reft- 


ed than in the Southern Cauntrys, where the 


Rents are more r2cked., and -the Grounds 
more worn: by continual Sowing ; and part- ' 
ly- trom the. making, in which they _ 

more time .then in other parts, and dry it 
lejfurely with | Pit Coal Charkt called. in | 
ſome Places Coak , and in others Culm , 
which is tweet and gives a gentle and cer- 
tain heat. Whereas in the South Eaſt parts, 
they dry their Malt with Straw, which is 
hard to keep to 'a moderate and equal heat. 
And in the Weſt Countrys 'with Wood, 

which gives a moſt ingratefjil Tack to ſuch | 
as are not. by Cuſtom familtarized | to it. | 
Beſides, in the North, they do not run our 
their Barley in. Matting to ſuch Lengths 
as in other parts: And in Grinding they 
ſer their Upper 47ilone ſo high , that It 
breaks off qnly the Tops of the Clevel , 

which makes their Drink fo fine. And 
Malt ſmall ground will never make fine 
Drink, ; 


_ There 1s poſlibly ſome Reaſon for 
the Obſervation, that Malt mixt of ſeveral. 
kinds makes the beſt Drink: And thar ir 
ought to ly ground jn th Sacks three or four. 
Gays before it 1s fied, : 


_e..: Your 


Cn 
"Ob" WIG wut bs bright, uy near? 
edi well dryed, cured and 'bagp'd.; and 
oeneratly ſpeaking are ' beſt about * 4 Year 
SI, 111They: are! a very uncertain Crop; and 
conſequently. . of ' a very- - uncertain Price , 
- ſorhethmes. ſold\ at about ' Six "Pence; fome-" 
times-at-about. balf a Crown per Pound. And 
_1-believe it; may be truly ſaid; That better | 
Hops: have been ſold for Six Perice or undery 
then''ever were ſold for Two Shillings per 
. Powny or upwards. - Indeed all Friits are 
: beft when they are cheapeſt. - Thoſe Years 
. that are kindeſt for- the Quality allways pro-. 
_docing *the greatelt Quantity. - So that it is 
- certainly 'a wiſe way, on all accounts, to 


furniſh one ſelf well-with Hops well cured in 
a; OP Year. | 


Y_ 


In your mixing and . fermeiiting all 
x Wee three: together, That is in Brewing, 
 fter. you have made a diſereet Choice of 

- 2uv:iMatterials';: You muſt firſt conſider 

* what ſort of Drink: you deſign to Brew , 


and accordingly proportion your Quantitigs. 
jou defign' your firſt Wort for ſtrong At 


e. 
- or March. or Otfober Beer 3 you muſt pro- 


pores five Gallons *of Drink to every 
| | --B Buſhell 
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Buſhell of . 24alt ( that is to ſay avoiding 
Fractions). Eleven Buſhells. of Malt yo .an 
 Hogſhead of Ale or Beer, But it m_ B& 
remembred, that in ſo -great 4 diſpropÞ6 
of Halt. .to, Drink, as :Eight to Five, moſt 
a Third of your Liquor in -the. firſt Wart 
will.be abſarped by the /4alt, never 40-he 
return'd,; and an allewance is to. be: mads 
* about. a: $ixth. Part- to evaperat in-Byl- ' 
So. .that,. if you expeca. to ckar.a 
Hoothead of Drink, Noe is fifty four Gallans, 
from your: firſt: //ot, you -muſt put into: 
your Meſh-Toub near Ninety Gallons of 
Liquor. But for your Second or :Third 
VVorts, the. Goods being 'wet before z;-jou. 
need put up no more Liquor then you; m- 
tend to make Drink , except an allowance: 
of about a Tenth part for waſt, that not: 
Boyling fo long as your firſt Fort. And 
you may. of your Second 'FYort make .ane 
Hogſhead of good middle Beer or Ale, as: 
Strong as, the common: | Ale- houſe Drink in. 
London, And your Third Y/ort will make: 
' one Hogſhead of good Stnall- Beer. » - 1 


*l propoſe- in this Caſe- the FRO of 
Three Y7orts becauſe of the great Quantity: 
of Malt to a ſmaller of Liquor, _ 
wiſe 


 wiſkin, Ordinary aalas, where you. de- 
 fign not; very ſtrong Drink, ſix or ſeven 
 Buſhells }of - Malt will make one Hogſhead 
_ of good ſtrong, and another of ſmall Beer, . 
, And in, ſuch caſe, two AMoakſes. will as well 


take out the ſtrength of your 44alt, as three 
In the other. 


2 "It- bY certain that in either of theſs caſes 

your - Majt will not be run out as the Com-. 
mon Brewers uſes to. be, ſo that if you take 
uvp- an handful ;of the Graines, you. may 


blow. them out of "er a with your 
Areath,” | 


"But it. is hardly worth any Man's while, 
who is not indigent, to run it out farther 
for. his ewn Family; for all the Drink you 
can after make of it, will be but like the 
waſhing of Graines, ir will prove poor Stuff. 
 and-/it. not drank preſently, it will be ap 
to ſtink, vileſs you mix it” with fome: of = 
former Worts which it will bot ſpoil; Be- 
iides,: what 'you leave in your Graihtes, by 
the way propoſed, 1s not loſt, - For if you 
lve 1n the Countrey, they will nouriſh your 
Cattle and Swine, and if in a Town, the 
Poor will be gratifid by letting them pet 

82 -. Up 
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vp fome cold . Water -to run throvgh 'thewi, 
which they: will. carry. away cold ih Pails, 
and 'boyl at home:iwithout any trouble :6r 
 charge'to you ; ſo that in effe& youc really 


relieve. the: Poor only: with a little: of: yout 
Cold Water which they: nds draw.” 


The Proportion of Hops may be half a 
Pound 'to / an' Hogſhead of irons Ale ;, 6ne 
Pound: to an” Hogſhead of ordinary ſtrong 
Beer tobe Joon Drank ont : And two Pounds 
to an; Hogſhead of March'or Ottober ' Beer ': 
And for, Ne: after :Y/Vorts, which are"-not 
to be kept long, what comes from the'firſt 


VFort will ſerve well m—__ to m_ agata 
with LNEEm, - | 


-06i you put into your firſt /YYort a greatet 
Propostion: of .Hops, and Boyl ther” all the 
while your //o7t Boyls, -you will wake it 
too bitter: But I conceive it adviſeable to 
double-the Proportion, by. taking out the 
firſt parcell when your V/ort has Boyled 
half rhe time you deſign it, and then adding 
the ſxme Quantity of freſh Hops to con- 
tinue::Boyling, till you take your Fort out 
of the: Copper. This. will ſomewhat '-en- 


ercale your Charge, but that will- be very 
ESTs inconlidera- 


inconſidefable, if you TOFU your ſelf 3 In a 
A year, of Hos. 


"By this way: you will take out only ohis 
fine quick Spirits of the Hops, ( which I-take 
tobe an uleful-and wholeſome Vegetable ) 
and will have a good Quantity left fir for the 


uſe of the Poor, if you give them the laſt ryn- 
m_ from your : Matt _ 


- Hitherto of the Qualities and Proportions 
bf: your - Materials. Now (concerning the 
manner of ] putting them together. * 


: Aﬀter you - have put your Liquor In your 
Copper, ſtrew -an handful- two or three. of 
Bran or Meal upon it, not ſo much to 
ſtrengthen your: Liquor, "as: 'to' make -it heat 
quickly , for ſimple Water alone will be 
long -ere it' Boyl. But you. muſt. take Your 
- Liquor out 'of 'the Copper when it begins 

to {immer -and* not. ſuffer it to Boyl': * For 
though it were granted that ' the Boyling 
did no harm to your [.iquor, ' by evaporat- 
ing'the' Natural Spirit of the Water ( which 
it likely does') yet 'tis' a needleſs expence 
_ of Fuel and:Time, firſt ro-make it too hot, 

and after to'ſtay' till *tis "cooler again. For 


you 


you muſt by no: means mix _ Malt with 

. Boyling hot Liquor, which, wil make the 
Malt clot and cake together, and the moſt 
flowery parts of--it run; whitiſh, glewy and 
lizy ,, like Saddlers Paſte, -ſo. that it will 
never mix kindly, and vive out. its Strength 
equally to tho L1quor. 


I had not dwelt ſo ina on "this Head, 
but that I know many put their Malt firſt 
in the Meſch-Fat,, and. then pour in their 
Liquor for the firſt Wort, . which is indeed 
neceſſary 1 in the Second and Third Worts,. 


The contrary Practice of putting in your 
Liquor firſt, has theſe Advantages. 


Eirſt, You can-never otherwiſe gueſs when 
your Liquor is juſt cool enovgh to be 
" mingled with your Malt: But/in this caſe, 
ou, have a certain Criterion and Rule to 
judge by, that is, you mult let. your Liquor 
remain in your "Meſch-Fat till. the Vapour 
from it be ſo far ſpent, that you-can ſee your 
Face in the Liquor : And: then pouring 
your Malt upon it, you have this farther Ad- 
vantage, that you keep your Liquor longer 
hot, and it ſinks gradvally, diſtributing it's 
AION 


| (13) 
ſtrength to:your Liquor equally , without 
matting , and- if - it does' not deſcend faſt 
enough of: it ſelf, you mult - preſs it down 
with. your Hands ''or Rudder, with: which 
you::pſe to: ſtir your  Moaks. This muft 
be done by degrees:  Allways remembring, 
that you ſhake. your Sacks before you re- 
move them over the ſides of your Meſch- 
Fat, to get out the Flower of your Malt 
which ſticks: to-them. And after all your 
Malt is ſettled, ad your Liquor appears a- 
bove it, you muſt: put up in' your Meſch-Fat 
as much more hot Water our' of your Cop- 
per ,, as will make in all Ninety Gallons, . 
for:one Hogſhead, - Then ftir it almoſt with 
our ceaſing, till it has been-m- the Mefch- 
 Far' about two. hours from the firſt putting 
vp-your Matt, 'in which your Servants may 
help and relicye. one another, 
-  Afﬀeer this. pull out your Rudder, and 
putting a littie- dry Malg a top, cover. it 
cloſe, and let it ſtand half an-hour undi- 
tturbed, that. it. may run off clear, and the 
Malt being ſunk to the bottem,'the Liquor 
a top will run through it all again, and 
bring away the ſtrength of it. - After this, 
you muſt lift up your Tap-ſtaffe, and lee 
| OUT 
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out about a Gallon, not into your Tub :un-! 
derneath or Under-back, which is to receive: 
wohe Wort, put into your Jong-bandle Jett 
5 {PuT.4T; up; Vack again, ſtopping your. 

ap. hole: his do two 'or three times, 
till you find: jt runs clear, which it will not. 


do, h firſt ; ORgh. your Tap-hoſe be never r fo 
Wea adjuſted. | 


"Throughout the whole Conrſ: of yo 
Brewing, you. muſt be very-cateful 'to Fa ll 


you can to prompte: the, Fineneſs: and Clears 
neſs pr your Drank. Su | 


' In the North- of England, hi much. the 


beſt Malr-Drink, is made, they are ſo care- 


fol of making; their Drink Fine, that they 
let | their firſt Wort ſtand in their Receivers 
till it is very cjear, all the graſs parts being 
ſunk to the Bottom, this they continue to 
do about Three hours in Summer, 'and Ten 
or Twelve hours in Winter, as: occaſion res 
quires, which they call Blinking, after which, 
leaving the Sediment behind, they only lade 
ont the Clear Wort into the Copper. W hich 
Coſtom is peculiar to the North and wholly 
vopraGiſed 1 In 9fhgr Parts. 


\WHh on 


"Wien all is 71m "ont _into_ your Receiver 
or Under-Back ,” Lade ' or. Pump out your 
Second Liquor, ordered fo as to be juſt then 
reaty ro Boyt, oft your Moaks ;- And put- 
ing your firſt Wort into your Copper again, 
let it Boyl reaſopably faſt .C which Boyl- 
ing the Zops put on-It will. mpch accelerate ) 
for about one .hotr and an half for Mareh, 
or Oftober Beet'to'be kept logg:- And ons 
Honr for ſtrong Ale , to be, Drank new, 
t know that a longer Boyling is generally 
adviſed. But.-1 ſhall anſwer that when} 
come. ro ſhew the ' Reaſons why. Common 
Brewers ſeldom or. never make good Malt 
Drinks. I adviſt' the Y7ort rather to he 
Boyled reaſonable faſt, for the. time, then 
to ſtand ſo long to ſimmer, becauſe common 
Experience ſhews it waſts leſs, and Ferments 
better, after {o long Boyling, than, Simmer- 
ing. And this Obſervation, grounded on 
Experience, will not ſeem ſirange to Philo- 
fipkers; who know , that Six hours of a 
kindly inſenfible Perſpiration ſhall make a 


£ 


Man lighter in the Morning, then ſo many. 


hours of ordinaty Sweating. 


C Poſſibly 
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Poſlibly a leſs Fermentation and greater 
Evaporation is beſt for, the. Blood, and, 
greater F ertfientation and leſs Erapotition 


15 beſt to prepare other TAR! for, a new, 
TONS, | 


Your firſt Wort, bein wig thys Boylea, _ 
be Pump'd 'or Laded 0 into one or more 
Coolers or 'Cool-Backs, in which leave the 
Sullage behind , and let it, run off Fine. 
The more Coolers, and the thinner it ſtands, 
and the ſooner it Cools ( eſpecially in, hot 
Weather ) the better : Let it run from 
your Cool-backs into your Tun Very Cool, 
. and ſet it not there to Work, in Summer, 
till *tis as cool as Water. In Winter It 
muſt be near Blood Warm, at-leaſt the 
Bowl in which you put - your * Teſt to ſet the 
reſr on Working muſt have a mixture of 
YYort hot enough to make it all Ferment, 
When you find it begins to work op thick 
to a Teſt, mix it again with your Hand Jett, 
and when it. has works it ſelf a Second 
time to a Teſt: If you deſign'd it for Me 
and ſpeedy Drinking, and hopp'd it accord- 
ingly. then beat in the Tef every five hours, 
for two- days together, in the Summer time, 

or 


——_y_—_ ky. £ 
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or more, according as the Weather is; and 


- for three or four days in Winter, covering 
your Fat cloſe that it fall not in your work- 


ing Tun. 


When your Teſt begins to work ad, and 


upon -turning the Concave of your Bowl 
downwards ſticks faſt to the inſide , then, 
$kimming off the Teſt firſt, cleanſe the reſt 
into your Veſſel, leaving all your Dregs 
in the bottom of your Tun, and. putting 
only the clear vp : Afﬀter it has a little 
Fermented in your Veſſel, you will find it 
in a- few days fine, and fit for your. Drink- 
ing. Thovgh according to the Quantity of 
your Hops you may proportion it for longer 
keeping. on ty 


If you Brew in March or OgGober , and 
have hopp'd it for long keeping, you muſt 
then upon its Second Working to a Teſt 
( after once beating in ) cleanſe it into your 
Veſſel with the Teft in it, filling it ſtill as 
' It works over, and leaving when you ſtop 

It up a good thick head of Teſt to keep 
it | 
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OH Br eving. eh and OBober "WY it 
it is adviſable; to. have large, Veſſels bound 
with Iron Hoops, containing Two, Three, 
or Four Hegſheads , according to the 


-Quantity. you. Jntend *to -make., putting; all 


into one. Veſſel, Thus ſort of Drink: keep- 
ing, digcſting and alas beſt in zhe, 
Rd Quantibiesc... 5 No | Þ 


Your Yellels moſt be. (ron. hogs, JR 


your. March Zrer mill be in danger to- be 


loſt. or ſpoiled ; Leaving your Vent Peg 
allways apen PaJls it,..and if ir happen. tp- 
be * Htned ÞuL.; Six Hours. together ,in the 
MMer.,” a. ſudden Thunger or. Stormy 
fpht. may happen next Morning to. pre- 
{ent you in your Cellar an "vt Veſſel and 
a cover £4 Floor, . 


o is pteterided that FIR is the heſt 
Momb for. Brewing , and the Water- then 
better than in Offobey - But 1 allways fannd 


that the .Offober Peer, having ſo. many -cold 


Months to digeſt in , 'proves- the better 


Drink by much ; and requires- not ſuch 
watchiug and rending as the March Beer 
does, 1n opening and ſtopping the Vent hole 
On every Ag of Weather, 


Many 


Many Countrey Gaatlemes: talk of, and 
magnify. their ſtale Zeer of Five, Ten, or 
more years old. *Tis true more Matt" an 
Hops than 1 propoſe will keep Drink 16 
er than 1 uſe to do: But to imall purpo f 
for that- it will not exceed mine in any 
thing, deſirable, except ſuch an extraordinary 
Strength as few Men care for. 1 allways 
| broach mine at about Nine Months end , 

that is my arch Beer at Chriſtmas , and 
my, Ofober Beer at AMidſummer , at which 
rimes it is generally at the beſt, But will 
kegp' very. well in Bottles a.year .or two 
more. :; Stop your Veſſel cloſe with Cork , 

nat, Clay ,. and have near the Bung-hole : 
little Vent-hole ſtop'd with a Spile, 'which 
never -allow to be. pulld out , till you 
Bottle or draw off a great Quantity to- 


gether, By which means it is kept ſo cloſe 


ſtopt, that ir flouſhes violently out of the 


Fs for about a Quart , and 'then ſtops 
an 4 ſudden, ana -Perles - 'and Smiles in: a 
Glaſs like any Bottled Beer, though in-the 
Winter time. But if once you pullout the 
 Vent-Peg, to draw a Quantity ' at once, it 
_ will ſenſibly looſe. this -Briskneſs/; and is 
ſometime before it recovers it, _: : 
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I pro of no Dire&ions for the Second 
and .Third. Worts: He that can matiape" 
the firſt well, can never fail in the teſt:* 
Your Third Wort . being poured on' ot 
Goods, may de only Cold Water: Lay LE 


Now that. 1 have given the beſt DireAi. 
ens for Brewing that 'readily occur fo''my- _ 
Memory.” +1 come to ſhew the Reaſons why 
Common | Brewers very. ſeldom 'or never 
make good.Drink; This 1 know is general-+ 
ly attributed to their Underboyling their 


 Rtrong Worts', which to prevent , ſome 


Brewers to their Detriment,- and no man-' 
ner of Advantage to their Drink , have 
Boyled them three / hours, which is' thrice 
as long as needed ; and all-ro no purpoſe, 


In moſt ( if not all -) of the Northern 


Counties there are few or -no' Common 


Brewers, The Inn-keepers and Publick- Me 
Houſes Brewing what they Retail in theſe 
own Honſes, And Private ' Families for: 
themſelves. And in all theſe Counties" tis 
as rare 'to find any ill Malt Li uors;} as It 
is to: find good in London, or the adjacent 
Lounties, | 

This 


—_— _D_—— 


This may ſerve to ſhew the Miſtake ,of 
thoſe , who ground their Computation of 
the Number and Proportion of Inhabit- 
_. ants, between ſome Southern and Northern 
A Cities' and Towns, on the Kings Revenew 
of Exciſe ariling ont. of them. "For that, 
in the Eaſtern - and Southern Counties , Pa 
bounding in Common Brewers , almoſt all 
the Inhabitants of Cities and great Towns 
there , and the meaner People of their 
Neighbourhood , take their Drink of the 
Common Brewers, , clog d with Exciſe ; which: 
few or none of all the Inhabitants of the 
Northern Towns do. 


| Ia the Weſt of England, They have ſome 
Common Bretvers , Þut not in Proportion 
ro the Eaſt and South, In moſt parts of 
the Weſt, their Malt is fo ſtenched with 
the Smoak of the Wood, with which *tis 
. dryed , that no Stranger can endure it , 
Tr though the Inhabitants, who are famili- 
arized to it, can Cwallow it as the Hol- 


landers do their thick Black Beer Brewed 
with Buck Wheat, 


In 


7Y- | od ; og \- oy ik J) OTE I VOL IV DIEE TIER cs Fes . 


. 


I Briſtol they have conſiderable Quanti- 
ties of Malt by Sea from Wales, ſome dry- 
ed with Straw , ſome with Coak or Culm , 


much the beſr way of Drying. Yet have 


little good Drink made from it , which is 


generally imputed to the Brackiſhneſs of 
their Water, 


In ſhort, the Reaſon why Publick and 
Common Brewers ſeldom or never Brew 


good Drink 1s, That they Wet more Malt 
at once , then *ris Poſſible they can have 


Veſſels and Servants enough to Work, and 


ſet it cool enough to Ferment . kindly 


And withall , Brew {o often , that ey 


Cannot. * ſufficiently , between one Brewin 
and another, cleanſe and ſcald their Brew- 
ing Veſlels and Barrels , » giving them due 
time to. dry, but that they will retain 
ſach a Reſt as will always Char and Sour 


their Liquors. And. the Miſchiefs accrew- | 


iag by ſuch NegleQs are incredible to Perſons: 
PNCXPCrIenced. 


My 


I 


My i Brewers have been ſo. cautious: in 

this i Particular, that. if. any Servants/of" the 

Honſe,,chave by. aggident made- uſe 'of any 

© Jongehandled Jett,hand Jett,or Pail, with cold 

i Water during the Brewing ; they have ſcalded 

| Ita new, and let jt dry before they wou'd 
uſe it agaln, | 


» _ This Practice of the Common Brewers 

| Werting ſuch vaſt Quantities of Malt at 

;.© once, and Brewing fo often , puts me in 

j- - Mig of the Story of Melibeus the Mantuan v.10 
f. © Shepherd in Boccalin, who tells the Roman  \ MINS | 
* Empire, that whilſt he and Menalcas kept 014 


Five Hundred .Sheep each, as they long did L(NE8 
| they made a Crown a Head by the Wooll Wk 
and Lambs, amounting to Five Hundred MRIE. 
Crowns Pey Annum, But when Menalcas, 120 414 
from Covetuouſneſs doubled his Flock to a HT 

| 

| 

. 


—_— 


Thouſand Sheep, expecting to get thereby 
a Thouſand Crowns a Year, he made but 
\ _ Three Hundred Crowns ; and when he 
. LTrebled his Flock, and made them Fifteen 
Hundred Sheep, he «2c nothing. 
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Tuyce,that doſt bewitch, 
d,down to the Country 


from whence you came, 
D 2 


e do requ 
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whom each 
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ſcend yet higher, 
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id Flame by 
itbout Meat, and bluſhes without Grace, 


Sink to thy Native' Hell ta mend the Fire, 


From the Cou 
Or if it pleaſe thee to. a 
V Vit and C 
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To the dull Climate 
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Where 


T hou L19u 
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Vi bere they Carouſe it in Veſuvian Bowls, 


To cruſt the Quagmire of their ſpunzy Souls : 
Had Dives for thy ſcorching Liquor cry'd, 
Abraham in Mercy bad bis ſuit deny'd ; 
Had Bonner known thy force, the Martyrs Blood 
Had hiſs d in thee, and [av'd the Nations VVood : 
Eſſence of Ember | ſcum of melting flint, | 
VVghgl th& ative ſparkles floating in't ,, | P 
Sure-tht BlackyChymiſt ##h his Cloven footy” 
All Ena's /irhples in onefLymbecKput, ©... 
And double ſtilfd, nay agar thy Fuyce, 
To charcoa] Mortals f or bus futyre uſe. 
 Fire-ſhip of Nature; th Þ ſt doubly wound, 
For they that graple thee, are burnt and drown'd: 
As when Heaveſs preſt th Auxiliaries-of Hell, 
A flaming ftormmon curfed Sodohy fell, - 
And vlog it's ſingle Pldgues would not prevail, 


Egypt was ſcalt with kindled Rain and Hail. 
So Natures feuds are reconciÞd in thee, 


Thou two great Judgments in Epitome. 

God's paſt and future Anger breath in you,” 

A Deluge and a Conflagration'too, + 
View yonder Sott, 1 do not mean Shr---Sh=— 

Grilled all o're, by thee , from head to foot," © 

His greaſze Eye- "lids ſhoar?d above their pitch; 

His Face with Carbuncles, and Rubies rich, 

His Scull inſtead of Brains ſupply'd with Cinder 

His Noſe turns all bis YE to. Thider +, 

| He 


WEALY 


. Hebreaths like 4 Smiths Forge, and wets the for" 


Not to allay the flame but raiſe it bisker:. 


His Pa. don't concot, but bake bis Food, 

His Liver even vitrefies his Blood ; 

His trembling band ſcarte beaves bis. Liquor i in, 
His Nerves all crackle nnder's Parchment Skin . 
© His Guts from Natures drudgery are freed, 
And in his Bowels Salamanders breed. 


% He's grown too, bot to think, too dull to laugh, * 
" And ſteps as tho be walkt with Pindars ſtaff. 


 - Singes his Cloaths, and all bis Marrow frys, 


= 


But the more ſober Riots of Guild-Hall ; 


The moveing Glaſs-houſe lightens in his Eyes, 


Glows for a while, "and then in ſhes dyes. 
Thus like a ſham Promethius we find, 
Thou: ſto ſt a Fire from Hell, to kill mankind. 


But ſtay, leaſt 1 the Saints dire Anger merit, 


By ſtinting their Auxilliary Spirit, 
I am inform d, whatere we wicked think, 
Brandy's reform d. and turn'd a goaly Drink. 


Fer fence the Publick Faith forPlate did V/Vimble, 
And Sandtifrd thy: Gill with Hannah's Ti bimble, | 


T houſt left thy old bad Company of Vermin, 
The ſwearing Porters, and the drunken Carmen, 
find the new drivers of the Hackney Coaches, 


And now tal'ſt up with ſage diſcreet debaiches) 
Thou freely drop” ſt upon Gold Chams and | Fur, 


And Sots of Quality thy Mmons are. 
No more ſhalt thou foment an Ale- houſe -branl, 
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J is This trade bold: what [lat w we | Mortals FOR 2: T] 
The Saints Sequeſter even our Vices too,  — 2 

For ſince the Art of VV boring's grown preciſe, 6 810) 

And Perjury bas got demurer Eyes, = © 3 

"Ts time, high time'to circumciſe the Gill, \ 2h 

And not let Brandy be Philiſtian ſi. - 

Go then thou Embiem of their torrid Zeal, 

Add flame to flame,and their fliff tempers JERY : 
*Tall they grow: duftile to the Publick YVeal. . 
hd ſince the Godly bave eſpous'd thy cauſe, 
Dow't fill their hae with Liberty and Laws, 


Mind them of Falſtalf's Heir- Apparent- Gaters, 
Andkeeptherr outwar dmanjromKetchesquarters. 
One caution more, now we-are out of Hearmg, * 
Many bave dy/d with drinking ,fome with ſwearing : 
If theſe two Peſts ſhould in conunition meet, 
The Graſs would quickly grow m &ry-$ treet : 
Save thou the Nation from that double blow, 


- Religion, Priviledges, Lawleſs Charters, : 


Ant keep thy fire Jan Salamanca T. O.- 
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SHEWING, 


What Care is to be taken in the Choice | 
of Water, Malt, and Hops : 1n what 
Proportions they 
Boyled and Fermented, for Making the beſt 
March, or OtFober Beer, Stron g Ale, Fe. 


is 4 Method never er before Publiſhd. | 
Uſeful for all ſuch as are Curious 1 in Malt. 
LIQVORS. 


" By a Countrey Gentleman. 


WITH 


ny SATTR upon BRANDY, | 
PE By another Hand, 
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are to be Mixed, and how | 


Printed for Jo Natty near Stationers- Hall t 700, 


| % . "4 SL - FEW "Es p42 - —t— "TO VI. F | JI 4 ptr he VE 0, THF 
_ + 4 ous _— ”y _—— _— OT_ Y = "_— > a3 —— 
- x ” _— ”” _ y * £ 
" Þ * —_— . . ” DO b- - © =T dt - 


" 
- 


7s 
-v 
— wn 4 


- 


9 q » P 
Py P Va " F.-5* * 
= + ww oh 
hr, ” - 
- . ” - 
"2 4 
. , 
- ma 
: - 
i Mrs ane 
- anne” — 
_ _— x ” — 2% - 
_—_—— — - 


PITTS Py 


IIS IEC, nm 
a = 


S - OS 1 —— Wt 
-4 » 
,” oj d- | ba ” 
- O 
; - , A 
. -— - ” - -_- he 
- 
_— ” 4 2, A. 
_—_ 5 
y - - . 
wi TY 


- es Rr. 
ana 


- E o 
= - ” hs Mm _ 
3 = ”"= 
A 44 Fables A 


= A TORTS: 
wy 


_ 


LT EPR 


© 7 
. . 


—__—  —_—  — 


a % » wr. .o 
; wy 
: o : 
: - RR > * 4 
: — — we — 
_—__ = : 
GS >, D——_— 
” nt 
"4 
” 
q 4 
= 
" 


Z —— 


er LG - 


- 
_—— 


o 
& - "ey 


| 
| 
| 
| 
F. .* 
FE: 
| 
$4 
| 


O—— —— 
* - * "Tk. 
2 


— > ——— —— —  ———— 


£ . 
- 2 oy * $ctd - - - - Mo s 
MN . þ : on 5 þ. R a . 7 
POE Sh OTE” ce Caen me oy ec 
. * -4 - 7 = = . 
i a 28244 22 Ka Co ah << aA— Ee ad Anas few 7 . 


. ; 
I ee amen 
2 * pa 


-- _—_ V2 herons dy is - 
& 2 _—_ _— 


a, Ec... Sa 
Ka ok 


4 
F " _ ”— _ —_ __ - - A 
_ oy Fe 
pu , 
Y — — — 8 - Y 3 
( h_ = C - 
hag d a ds 2 » 4 
P K DhbS 
_ 
_ - — — - ” 
a” 2<xf7 —__— oy 
- ae Aint ch 2.5 A. Ar. np Sarah Po£(£e k - © > _ —— 
2 = —_ --- e: » a I - > - * TTY - 
FCS OG, ry Ea Mar Foo M8 tho oy AS —” _— 
— —_ _ - . _ « i 2. -% "—— £” 2. 2H — 
: - . - *» De _—_— - _— —— *_—— _ Lad — Ae er 5 4 : : 
oa Px _ _—_ | 
A ; . | 4 AAS; > EATEY eh nag ne ns - 
fm OT « n po . , 
—L_— FE ooh - _ 9 WW - |,» -; - s , 
i - ox 0 i , > TE — , a «7 4 : 4 p 
0 DVD TIS - 5 : At. A LN p 5 oY ; 
wth me meat ; --" mk . : _ . 
e , . <3 M5 
_ ” Y hed « - ” yy 
hoo _ "_, . ” > 


DIRECTIONS 


OR 
B2ewing. 


HEY who are Curious in Malt 
Drinks , as It is fit every one 
ſhav'd be that uſes em, { un- 
leſs their Circumſtances be ſuch 

that they-muſt be contented with 

what they find ) generally make out all their 
firſt Wort alone into Ale or ſtrong Beer, Ale 
is the only word vſcd -in the North of Eng-. 
land for ſtrong alt Drink: - And was like- 
ly the only ſtrong 'Drink our | fore-fathers 
made of Malt, . This was the Engliſh Bever- 
age Celebrated by onr Poets, who yet con d 
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not pechibar 4 to bite che fon Thickneſs of it i. 
One ſays, 


Men drink it Thick, and piſs it Thin, 
Mickle Faith by St. Eloy, what leaves it within? 


Which ſeems thus Tranſlated by another, un- 
leſs good Wirs jump. 


© EORwagar=> <a: 


— 


Nil ſpifſius illa, 
Dum bibitur, nil clarius eſt dum mingitur ; ergo 
Conſtat quod multas feces in ventre relinquit. 


Indeed:! before the uſe of Bohs, which began 
in England about the Year 1540, as I take 
It, it was hard to Brew Drink, which wou'd 
be Fine. before it was Eagar. All good 
Ale is now made with ſome ſmall mixture 
of Hops , tho' not in ſo great Quantity as 
Strong Beer , defign'd for longer keeping : 


' And is for that purpoſe uſually Brewed in 
March or Oober. 


He that will Brew well, muſt be care- 
ful in the Choice of his Water, Malt, and 


Hops, and in the manner. of mixing and fer- 
menting them. 


4::As$ 


, 


1. As to Water , Pond-Water and other 
Standing Waters in fat Grounds , if clear 
and ſweet , make a Stronger Drink with 
leis Malt ., " then Well, Pump or Conduit 
Waters: Tho' any of "theſe that are not 
hungry , and. will bear Sofpe ,; and lather 
without breaking, are goed. Kain-Water , 
which Lathers the beſt of any, if ſaved 


from Lead, or where it brings no Salt 


from the 2Mortar over which it may paſs, 
is good to-Brew Ale to be drank new, but 
is not proper for Drinks to be long kept : 

1t being very apt to change, and unleſs kept 
cool and in great Quantities , as in the 
Leaden- Ceſterns .in Cellers at "Amſterdam, 
will corrupt and putrify the ſooneſt of any 

Water, Thames-Water taken up about Crow 
wich at Low Water, where it is free from 
all Brackiſhneſs of the Sea , and has in it 
all the Fat and Sullage from this great City 
of London, makes very Strong Dripk. It 
' will of ir ſelf alone, being carryed to 'Sea, 
ferment wonderfully, "and after its due Pur- 


gations , and three times ſtiokiog ( after 


which -it continues ſweet ) it will be fo 


ſtrong, that Several Sea Commanders have 
told me it wou'd burn, and has often fuddled 


their Marriners, Other Commanders have 


"A-:3 denyed 
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denyed this, which ] thonght I had Reaſon 
to impute to their want of Obſervation. 
However I conceive Thames-Water is by no 


means- fit to Brew Strong Beer to keep, for 


thar, let the Drink which is Brewed of it 
be never ſo clear, it is 'apt on any -con- 


ſiderable and ſudden change 'of Weather , 


to ferment and grow foul. - And I take this 
for a Rule , That no Malt Drink is truly 
good, which is not perfefly. fine, Upon 
the whole, the beſt Liquor to Brew with, 


is that' which is taken from a ſmall clear 


Rivuler or Brook , undiſturb'd by Naviga- 
tion or Fording : And taken up in -dry 
Weather, when no Rain has lately waſhed 
the Banks. My firſt 'two Brewings were 
made of ſuch Water ; which with all my 


Care and Experience 1 cou'd never equal 
fince - © Though I have been very curious 


and ſent ſome Miles for my Water. Poſlibly 
much the beſt Water in England 1s that at 
Caſtleton -in Derbyſhire , commonly called , 

The Devils Arſs, &c. Which Owzes from 


.a great Rock, covered over with a ſhallow 


Earth arid ſhort Graſs a top. It is 1n- 


_one 1 who goes Into Pools Hole , where he 


credible that ſo much. Water ſhou'd Perco- 


late through ſo waſt a Quantity of one 


Rocky Stone , were it not obvious .to any 


will 


wilt find the Water continually dripping. 7 


- through the lop,, and running down the 

Sides, till it makes a kind of Chryſtal Ri- 
vulet at the Bottom of that Prodigious 
Rocky Concave. -1 have ſeen the Ale made 
of Caſtletoa-Water as clear in three days 


after it. was Barrelled, as the Spring-Water 


it ſelf, and. impoſſible to be known by the 
Eye in a Glaſs from the fineſt Canary Wine. 
Brewers ſhou'd be as curious in the Choice 


of Water for their firſt Wort, as Cooks are 


for their Boyling, of Tellow Peaſe. For as 
ſome Waters will never Boyle them ſoft ; 
ſo will they never make good Ale or Strong 


-Beer. However if the beſt Water be nor” 


to be had, but at too great a diſtance and 
charge, you may for your Second and Third. 


Worts which are quickly ſpent , and uſed 
only for Table Drink , make uſe of ſuch” 


Water as you have near at hand, 


3, As for your Malt. The North Country 


MaltsfromNotinghamſhire, Derbyſhire, Leiceſter-_ 
ſhire , Cheſhire, Lancaſhire, &c. are the beſt, 


eſpecially for le , but are fgenerally too 
flack dryed for arch or Offober Beer , 


which is to be. kept at leaft half a Year 


before it be Drank. The Goodneſs of theſe 


Northern Malts proceeds partly from the 
Cern 
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Corn which grows on Grounds more reſt- 
ed than in the Southern Countrys, where the 


Rents are more racked , and the Grounds: 


more worn by continual Sowing ; and*part- 


ly from the making, in which they _ 
more time then in other parts, and dry it 


leiſurely with Pit Coal Charkt called in 


ſome Places Coak , and in others Culm , 


which is ſweet and gives a gentle and. cer- | 


tain heat, Whereas in the South Eaſt parts, 
they. dry their Malt with Straw, which is 
hard to keep to a moderate and equal heat. 
And in the Weſ Countrys with Wood, 

' which gives a moſt ingrateful Tack to ſuch 
as are not by Cuſtom familiarized to it. 
Beſides, inthe North, they do not run out 
their Barley in Malting to ſuch Lengths 
as in other parts: And in Grinding they 
ſer their Upper 2/:lione ſo high , that it 
breaks off only the Tops of the Clevel , 
which makes their Drink ſo fine. And 
Malt ſmall ground will' never make fine 
Drink. 


a, 


There is poſſibly ſome - Reaſon for 


the Obſervation, that Malt mixt of ſeveral 
kinds makes the beſt Drink ; And that it 


onght to ly ground in the Sacks three or four 


days before It is uſed, 


Your 
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| Your! TY miſt be: bright, wer ſent- 
_ well dryed, cured and. bagp'd.; and 


generally ſpeaking are beſt about a Year 


' old,” They are a very uncertain Crop, and 


conſequently of a very uncertain Price 2 
ſometimes ſold at about Six 'Pence. fome-- 
times at.about half a Crown per Pound; And 
I - believe: it may be truly ſaid,” That better | 
Hops have been ſold for Six Perice-or ranged 
then ever were ſold for- Two Shillings per 
Pound , or. upwards, - Indeed all Fruits 
beſt when they. are” cheapeſt. ' : Thofe' Years” 


that are kindeſt for 'the' Quality allways: T0-. 


ducing the greateſt Quantity. 'So'that it is 
certainly a wiſe' way , 'on' all accorints, to 
furniſh one ſelf well with Hops well cured, in 
a cheap Year. | Eo 
ating all. 
theſe three together , "That's it Brewing, 
after you have made a diſereet' Choice 0 
your Matterials ; You muft. fifff- confi der” 
what ſort. of Drink you" defign't6- Brow!” 
and accordingly proportion your Quantities, 
If-you deſign your firſt Wort for ſtrong! _ 
or March or .Ofober Beer 3 you” muſt © 


In your mixing and fernze 


| portion five Gallons of Drink +0: Pp 
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Buſhell "7 Malt ( that is to o fag avoiding 


beage of, Ale or Beer, But it thuſt be 
mbred, that in fo great a-i 


{ib aur - Liquor 1n the. firſt Wart 


opt-A'$ixth Part; 40: evaporat in Boyl- 


__ 


need .put,.up. no more Liquor then you in- 
tend* to.-make Drink, except” an allowance 


of about a Tenth part for waſt, that not. 


Boyling ſo long as your firſt Fart. And 
Jou may:.of your Second YYort make one 

ogſhe 
Strong .as: the common: Ale- houſe Drink in 


London, -, And your Third YYort will make” 


one Hogſhgad M good Small Beer. 


x propoſe. in this Caſe the drawing Fo 


Three Y/orts becauſe of the great Quantity 
of 27alt to a fmaller of Liquor. nr 
wiſe 


ruEn ); Eleven, Buſhells: of :Maſt..to .an 


opbrtion- - 


2 Ho 4: Dxink,. as Eight to Five,” almoſt 


abſpryed by the: Malt, never. to: be: 
4.1 a8, 4 allonance'is to be. made; 


.that if you. expe&-to clear a 
Hogea of Drink; that is fifty four: Gallons, | 
Jour: firſt Y/ort, you muſt put into. 
teſch-Tub near Ninety Gallons of. 
Liquor,....-But for your. Second or Third - 
7Vorts, the, Goods being 'wet before, you 


of good middle Beer or Ale, as' 


———r rn ——_ ——_— I ——_— 
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within: Ordinary. Bremwings, where you! ds | 


hgn not very 


ogy Drink ,- ſix br [ſeven 
Buſhells.. of. - 7make .one Hogſhead 
of; good ſtre 4 and :ariother. of ſmall Beer. 
And in, ſuch - b, two. oakſes! will as- well 
take out, the ſtrength of your 44at; as thiren 


in the other, 


It is: cerigin- that Ps PPT of. theſe caſts 
your Malt will not be-run out as the Com- 
mon Brewers uſes to be, ſo that if yon take 

up. an- handful of - the Graines FJow: may 


blow them out of TO hands with your 


Breath, 


But. it. is henlle worth any "Man's while, 
who 1s not indigent, to- run it out farther 
for his own Family. for all the: Drink you 
can after make of 'it, will be. bot. like the 


waſhing of Graines,' it will prove poor Stuff, 
and if. not drank: preſently, it will be apt 
to ſtink, -unleſs you mix it with ſome of the 


former Worts which-it. will bur. ſpoil, Be- 
tides, what you leave in your Grames, by 
the way ; ,prapoſed, is nor loſt. / Bor if you 


live. in : the Countrey, they. will nouriſh your | 


Cattle. and Swine; and if in a Town, the 
Page wil be gratified by letting them put 


B'2 up 
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up:fome cold .Water to run through them, 
which they. will carry' away cold in Pails, 
and'/boyl at home without any tronble or 
charge. to: you ; ſo. that in effe& you really 
relieve the Poor: only with a little of your 


. Cold Water which they-themſelves draw. 


The Proportion of Hops may be half a 


Pound''to: an; Hogſhead of ſtrong Ale ; one | 


Pound: to an: Hogſhead' of ordinary ſtrong 


Beer tobe ſoon Drank out - And two Ponnds. 
to. an: Hogſhead of arch or  OFober Beer : 


And for the after YYorts, which are'not 


' to be kept long, what comes from the firſt 


YVort will ſerve well enough to Boyl again 


+ If you put. into your firſt //ort a greater 


Proportion! of Hops, and Boyl them' all _the 
while your YYort Boyls, you will make it 
to0 bitter : -But I conceive it- adviſeable to 


double the Proportion , by takirig out the 


firſt parcell when your YV/ort has Boyled 
half the time you defign it, and then adding 


the ſame Quantity of freſh Zvps to con- 
tinue Boyling till you take your YYort opt. 


of the Copper. This will ſomewhat en- 
creaſe your Charge, but that will be very 


inconſidera- 


inconſiderable; if you furniſh" your ſelf int a 


_ cheap year of Hops. 


By this way you will take out only the 
fine quick Spirits of the Hops, ( which I take 
to be an uſeful and wholeſome Ve getable') 
and will have a good Quantity left ff for the 


uſe of the Poor, if you give them the laft run- 
ning from your * Matt 


 Hitherto of the Qualities and |Proportiots 
of your Materials, Now conterning, the 
manner of putting them together. 


| 


After you have put your" Liquor t n your 


Copper, ſtrew an handful-two or three: of 


Bran or Meal upon it, not ſo ,much.,to 
ſtrengthen your--Liquor, as to make -it- heat 
quickly , for -ſimple Water” alone will 'bs 


long ere it Boyl, But you muſt take your 
Liquor out of the Copper when it begins 
to immer, and not | ſuffer I to $rogh For 


pon, 


Dy © 2*y 


and lifter | to oz rill *ris ; Coker again.” For 
you 
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you muſt by. no: means MIX your Malt with - 
Boyling hot Liquor, which -will make the 


Malt clot and -cake together, and the moſt 
| flowery parts of it run whitiſh, glewy and 


frzy , like Saddlers Paſte, fo thax it will 
never mix: kindly, and give out its SFengen 
equally to the Liquor, 


1 had not dwelt ſo long, on this Head: 
but that 1 know many put their Malt firſt 
in the Meſch-Fat., and then pour in their 
Liquor for the, firſt Wort, which is indeed 
neceſſary in the Second and Third Worts. - 


The: contrary Pradtice of, putting in your 
Liquor firſt, has theſe Advantages. + 


Firſt, You can never otheryviſe gueſs when 
your Liquor is - jult | cool. enopgh to be 
mingled with your Malt : But: in this caſe; 
ou have a certain Criterion and Rule rq 
judge by, that is, you muſt Jet. your Liquor 
remain in your Meſch-Fat till. the Vapour 
from it be ſo far ſpent, that ypu can ſee your 
Face in the Liquor : And: then pouring. 
your Malt upon it, you haye this farther or 


vantage, that: you keep your Liquor | 
hots and | it ſinks gradually, diſtributing T 


ſtrength 


ſtrength to'Jour Liquor equaſly , without «| 
matting , and if it. does not deſcend faſt 
- enough- of it ſelf, you muſt preſs it down 
with your Hands or Rudder, with which 
you uſe to' ſtir your Moaks, This muſt 
| bedone by degrees : Allways remembring, 
that yon ſhake yout Sacks before you .re- 
move them over the ſides of your Mefch- 
Fat, to get out the. Flower of your Malt 
which ſticks to them. And after all your: 
Malt is ſettled; and your Liquor appears a- 
bove it, you -muſt put up in your Meſch-Fat 
as much more hot Water out of your Cop- 
per , as wiil make in all Ninety Gallons, 
for one Hogſhead. Then ſtir it almoſt with- 
ont ceaſing, till it. has been in the Meſch- 
Fat about two hours from the firſt putting 
up your Malt, in which your Servants may 
help and relieve one another. 
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After this pull out your Rudder , and 
- putting a little dry Malr a top, cover it 
cloſe, and. let. it- ſtand half an hour und» 
ſtorbed, that it. may run off clear, and the 
Malt being ſunk to the bottom, the Liquor 
A. top will 'run through 1t all again, and 
_ bring away the ſtrength of It. After this, 
you muſt lift up your Tap-ſtaffe, and ler 
Yi i OUCL 


mat 4 46 


out about : a Gallon, not hito- your b un." 

wing or Under-back, whickis to rockive 
We Hh tnto, your long-bandle Jett; 
- back again ,-ſtopping your 
his do -two or: three times, 
op you. Wer it. runs clear, which it wilh not, 
do at firſt, poght your Tap-boſe be never: 1 


- Fpevigho the whole Courſe of your 
Brewing, you muſt be very careful to do'all 


you can to. promote the Fineneſs and Clear- 
neſs of your Drink, 


""In the North of England, where much the 
beſt Malt-Drink is made, they are ſo care- 
fol .of making their Drink Fine, that they 
let their firſt Wort ſtand in their Receivers 
till it is very clear, all the groſs parts being 
ſunk to the Bottom, this they continue to 
do aboyt Three noure | in Symmer, and Fen 
or Twelve hours in Winter, as occaſi ON:T&e 
ores which they call Bliuking, -after which, 
eaving the Sediment behind, "hey only: Iade 
out the Clear Wort into rhe Cop! per. Which 
Cuſtom is pecyljar to the Nonh. and wholly 
EE" in Fer Parts, T : 


W h en 
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When all is run ont into your Receiver 
or Under-Back , - Lade or Pump out your 
Second Liquor, ordered ſo as to be juſt then 
ready to Boyl, on your Moaks :- And put- 
ing your firſt Wort into your Copper again, 
let it Boyl reaſonably faſt ( which Boyl- 
ing the Hops put on it will much accelerate ) 


for about one hour and an half, for March 


or Ofober Beer -to be kept long : And one 
Hour for ſtrong Ale , to be Drank new. 
\ I, know that a longer Boyling is generally 
adviſed. But I ſhall anſwer that when [I 
come to ſhew the Reaſons why Common 
Brewers ſeldom or never make good Malt 
Drinks, I adviſe the YYort rather to be 


Boyled reaſonable faſt, for the time, then 


to ſtand ſo long tO {1mmer, becauſe common 
Experience ſhews it waſts leſs, and Ferments 
better, after {o'long Boyling, than Simmer- 


ing. And. this Obſervation, grounded on' 


Experience, will not ſeem «ſtrange to Philo- 
ſopbers ; who know., that Six hours of a 
kindly inſenſible Perſpiration ſhall make a 


Man lighter -in the Morning, then ſo many 


hours of ordinary Sweating, 


. 
''> 


C Poſſibly 


a © —_—— — —— — f- 


_— * 0 4 Ir AI SG 4a __ y——_— —— gym anpnInng: — Wo ww, 44 vs. 4 = i. A ___ = 
- 
” _— 


_— . - - _— _ —— _—— we} —_ _ WT - ———— DOI OI OSD IW—_—_— OO ISIS Oo OTIS COW I—O___——_ —  —_—— 
E . 


Poſſibly -a. leſs Fermentation and greater 
Evaporation, 4s beſt for the Blood , and- 
greater; Ferfnentation 'and leſs Evaporation 
1s beſr. to. prepare other Liquors for a riew 
Fermentation, | 


- Your firſt Wort, being thus Boyled, muſt 
be Pump'd: or: Laded off into! one or more: 
Coolers -or .Cool-Backs, in. which leave the 
Sullage.: behind , and let. it run: off Fine. 
The more Coolers, and the thinner it ſtands, 
and the ſooner it Cools ( eſpecially in hot 
Weather ). the better : Let' it run from 
your -Cool-backs into your -Tun very Cool, 
and fer it: fit - there to Work, in Summer, 


'till *tis as cool as Water. In Winter ir 


muſt be near Blood Warm, at leaſt the 
Bowl in which you pur your Teſt to ſer the 
reſt on Working muſt have..a mixture of. 
Y/ort hot enough to make it all Ferment, 
When you find jt begins to work up thick 
to a Yet, mix 1t again with your Hand Jett, 
and when it has workt it: ſelf a Second 
time to a TeſF: If you deſign'd it for Ale 
and ſpeedy Drinking, and hopp'd 1t accord- 
ingly, then beat in the. Te every five hours, 
for two days together, in the Summer time, 
EE: Or 
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or more, according as the Weather is; and 
for . three -or four' days in Winter, covering 
your Fat cloſe that it fall not in your work- 
"Un wet gong 
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; When your Teſt begins to work fad, and 
upag turning the Concave of.-your Bowl 
downwards ſticks faſt tothe inſide , then, 
Skimming off the Teſt firſt, cleanſe the reſt 
into your Veſſel, leaving all your Dregs 
in'the bottom of your Tun , and putting 
only: the clear vp.: After it has a little ' 
Fermented in your Veſſel, you will find it 
in a few days fine, and 'fit for your Drink- 
ing. Thovgh according to the Quantity of 
your Hops you may proportion it for longer 
keeping. dh; 
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It you Brew in March or Ofober , and 
have, hopp'd it for long keeping, you muſt 
theh upon its Second Working to a Teſt 
( after once beating in ) cleanſe it into your 
Veſſel. with the Teft in it, filling it ſtill as 
it works over, and leaving when you ſtop 
It up- a good thick head of Teſt to keep, 
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_ In Brewing March and Ofober Beer , it 
it is adviſable to have'large Veſſels bound 
with Iron Hoops, containing Two, Three, 
or Four Hogſheads , according to the 
Quantity you intend to make, putting all 
' Into one Veſſel, This ſort of Drink lygep- 
ing, digeſting and mellowing, beſt in the 
largeſt Quantities. | es 


| Your Veſlels muſt be Iron hoop'd,' elſe 
your March Beer will be in danger to be 
loſt or ſpoiled : Leaving your Vent Peg 
allways open Palls it, and if it happen tro 
be faſtned but Six Hours together in' the 
Summer , a ſudden Thander or Stormy 
Night may happen next Morning to pre- 
{ent you in your Cellar an empty Veſſel and 

a covered Floor, | 


It is pretended that March is the beſt 
Month for Brewing , and the Water then 
better than in Ofober : But 1 allways found 
that the Offober Beer, having ſo many cold 
Months to digeſt in, proves the better 
"Drink by much ; and requires not ſuch 
watching and tending as the March Beer 
does, in opening and ſtopping the Vent hole 
On every change of Weather, 
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Many 
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| Many Countrey Gentlemen talk of , and 


magnity their ſtale Beer of Five, Ten, of 
. More years old. Tis true more Malt and 
_ Hops than 1 propoſe will keep Drink long: 
| er than l uſe todo: But to ſmall purpoſe; . 
_ for that it will not exceed mine in any 
thing deſirable, except ſuch an extraordinary 
Strength as. few Men care for. 1 allwa 
broach mine at about Nine "Months end . 
_ that 1s my March Beer- at Chriſtmas , and 
_- my Offober Beer at. Midſummer , at which 
_ times it is generally at the beſt. But will 
| keep Very well in; Bottles a- year or two. 
more. * Stop [your - Veſſel cloſe -with Cork , 
not Clay , and have near the Bung-hole- 2 
lirtle Vent-hole MNtop'd with a Spile, which 
never -allow to be .pulld out , till yon 
Bottle or draw off a great. Quantity to- 
. gether. By which means it is kept ſo cloſe 
ſtopt, that it flouſhes violently out. of the 
Cock 'for about a Quart ,''ahd 'then ſto) 
_ on a ſudden, ana Perles "and Smiles PR. 
_ Glaſs like any Bottled Beer, though in'the 
. Winter time. But if- once you pull out the 
Vent-Peg, to draw a Quantity* at ones, Tt. 
will ſenfbly lopſe this Brisknelſs | and' be 
ſometime before it recovers It, *- 


I 


4 
S. 


CO EE OOO We rr oops 


. we... - W oy ”, 1% L 
% £ p w et 4 IK PLES” Noe ads a) WT? 
a, £ 4 4 p 


. - s. b - 
4 5 K ſd - > « - * " - 
X . a PE 
a He 44 SR 2.245 6-5 Eus LD _ 4 
__ ty > 1 ones = EP gpa—_—_ . De — Lo - 
een eee ee ee EY SY Dy » — — = - —_ he - - ” a - = —_ . 
- ” A IPOS NSW Pty FIR _ _— Sr omen mn en OR 4427 AE. READ. LR 
2 _ re ca , " =Y ” $a. a - y 9 6 . <z NN ee CE ICI. ey - Oe Lit Hem 
o p COT ” a . — ” < - —— 4 - a +43 —_— TE WP ——— YI 
gr k-*, ” " bt # "s. * bas! <. SW. 6- > a4 *.- vi, =" -”- _ w—— ——  — 
> 
a ” . a - - 5 4, Aa : + © ay ro ld "=o , ” - _ Y ” - 
Fu d "I bs 4 " —— F: Þ £5 _ _— *. - G Þ 
"y : 
- w 


- =_ 
% WR 
2 - on 
- d. < D N 


1 propoſe no Dire&tions for the Second 
and hird Worts: He- that can manage 
the firſt well, can never fail in. the reſt. 
Your Third Wort , being, poured on - hot 
Goods, may. be. only Cold Water. 


Now that, 1 have given. the beſt Dire: 
ons. for Brewing, that readily:occur to my 
Memory. I come to ſhew. the Reaſons why 
Common Brewers very ..ſeldom . or never 
make good Drink. This 1 know is general- 
if ah whery to. their Underboyling their 

r 


ong Worts , which ta; prevent , ſome 


fines to..their Detriment, , and no man- 
rer of Advantage to their Drink , have 


Boyled them three hours, which is thrice 
A long as needed ; and all to no purpoſe, | 


In moſt ( if not all ): of the Northern 
Counties there are few or - no Common 
Brewers, The Inn-keepers and Publick Ale 
Houſes Brewing what they Retail in their 
own Houſes, And Private: Families tor 
themſelves, And in all theſe Counties ts, 
as rare to figd any 111 Malt Liquors, as it 
is to find good. In London, or the adjacent 
Counties, 

This 
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This may ſerve to ſhew the Miſtake of 


_ thoſe, who ground -their Computation of 
the. Number and Proportion - of . Inhabit3 
ants, between ſome'Souther and Northern 
Cities. and Towns, on the.. Ings Revenew 


of Eaſe ariſing ont:-of them, '.For war 


ig ghe. Eaſtera and, Southern Counties , 
bounding in Common Brewers +. alwoft ah 


_ the Inhabitants of Cities and great Towns 


there , .and the meaner People of their 
Neighhourhood., take they Drink” of the 
Common Brewers, ,flogd with:Axciſe;-which 
ie, 
Northern Tong. ELL 


"x the Weſt- of: England, They Shave fan 


Common Brewers, ,-\ but. not iti - Proportion - 


tro the Eaſt. and Sourh, In moſt” parts of 


the Weſt, - their Malt is ſo ſtenched with 
the £0] of the Wood, with: which- "tis 


dryed , that. no Stranger can 'endore it : 


I ovgh the Inhabitants, who are famili: 


arized to it, can ſwallow It as: the” Hob 


Janders do their thick - Black - Beer. Brewed 
with Buck Wheat, 
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or none. of all; the Inhabitants 0 of how 
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In Iriftat ahby' ve conſiderable Quite: 
ties. of Malt by Sex from/Walcs, ſorhe' dry- 

ed with\Straw ; ſome with Chak or Culm, 
much” the beſt. 'way: of Drying. ' Yet” have 
little go6d Drink made from 'it , which*i$ 
generally: imputed al the Brackiſhobfs of 
_ pps Cee 1 
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VE ibn t the Reaſvi . why Publick- and 
Common Brewers ſeldom. or 'never Brew 
good Drink: is, "That they Wet more Matt 
| at once , thi tis poflible they can have 
Velſlels and Servants enough to Work and 
Ft" it cdol enough -t6 \ Fetment kind 
And withall , Brew {o- often , that they 
cannot 1; ſofficiently , between one Brewing 
and another, deanſe and feald their Bre 
40g. Veſſelsand Barrels , giving them dre 
.time to ''dry } but that. they will Tetain 
Foch - a Reſc: as/ will always Char and 'Sour 
their Liquors: And the Miſchiefs accreiws 


ing byiſoeh\Negledts are incredible to Perſons 
unexperienced. 


My 
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-My \Brewdrd> have been ſo-: cibtivie in 
this/Particolar} wat: f any SerViaty'of the 
Houſt5 have by. /Hdcidenit 7 60% of ati 
Jong-handled Jert, hand Jett,or Pail, withev 
Water during the. Brewing ; they have ſcalded 


ita new, and let it dry before they wou'd 
ule IT again. 


This Praftice of the Common Brewers 
Wetting ſuch vaſt Quantities of Malt at 

once , and Brewing fo often ,, puts me in 
Mind of the Story of Melibeus the Mantuan 
Shepherd in Boccaln, who tells the Roman 
Empire, that whilſt: he and Menalcas kept 
Five Hundred Sheep each, as they long did, 
they made a Crown a Head by the Wooll 
and Lambs, amounting to Five Hurſdred 
Crowns Per Annum, But when Menalcas, 
from Coveruouſneſs doubled his Flock to a 


Thouſand Sheep, expecting to get thereby 


a Thouſand Crowns a Year, he made but 
Three Hundred Crowns ; and when. he 
trebled his Flock, and made them Fifteen 


Hundred Sheep, he got nothing. 
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IT Arewel damw'dStygian Juyce,that doſt bewitch) - 
From. the Court Bawd,down' to the Country 

T bou Liquid Flame,by whom each firey Face(Bitch ; 
Lrves witbout Meat, and bluſhes without Grace, ' 
Sink to thy Native Hell to mend the Fire, 

Or if it pleaſe thee to aſcend yet higher, 

To the dull Climate. go, from whence you came, 
Where V Vit and Courage do require your Flame'z, 
| D 2 PV Phere 
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PW here they Carouſe it in Veſuvian Bowls, 
To cruſt the Quagmire of their ſpungy. Souls : + 
Had Dives: for thy ſcorching Liquor cry'd, 

- Abrahain in Mercy bad bis ſuit denyd; © 
Had Bonner known thy force, the Martyrs Blood 
Had hiſs'd in thee, and ſad the Nations VVood : 
E ence 4 Ember, _g- of oe + 


J 
| To charcoal Mortals for bis future uſe. 
 Fire-ſhip of Natury, thbu fpſF.Joubly wound, 
For they that praple thee, are burnt ind drown” 4: 
As when Heaven, preſs ſth A Auxilia : Ti .of Hell, 


A flaming ſoxwn 742 Sgdanfell, : 
And when it, pug "04 4 ns prevail, 
Egypt wH alt With kim wS ant: Hail. 
So Natures feftds are reconcil d in thee, 


Thou two great fudgments in Epitome. 

God spaſt nd Future Anger breathan YOu. THE | 

<$:Deings w*1614:;Conflagration 400, +1 ao y 4 
i Faw yongder-Sott, I do' not mean Shy Shen 

Grilled all&'re; by thee, from bead to-foot,, 

His greaſie Eye-lids ſboard abgve their Mich; 

His Face Fe: Fe \Retbies Ag 

Hts Seull 1fead of Brains ſupply:d with Citt ; 

He _ (arns. lt his Handkercliefs to Tindey ; 

| He 


g 7 P * "n 
He wreaths like' a Syniths Forge, aiid-wits wit v1 SF 
Not to allay the fare but raiſe it Bigher.” nl 
His Stomach" dot concot?, but bake bis Foods © 
His Liver even Vitteffts his Blows IINISIIES 
. His tremblinghavd fcarce beavesh/s: aatidy mm. 
; His. Nerves all <Yackle under's Parehrhint YN . 
His Guts from Natures drudgevy"are red," WU ns 
And in his Bowels Salamander$beed, © I'd. O's” 
He's grown to0-bot to think, too dull to* Taugh, oY 0 -- 
ai ſteps: us the be walkt with IPA Ds i 
e moveing Glaſs-bouſe fe tightens beg 

Singes bjs ne Oh "ad all Hi 0d leg) 
Glove for a white. "hid then int fps de es. wr 
— like a ſhaniProwecting w# 

fro ft #Fipefrom Hell,'to af na, 
But ſtay, leaf PHSaints dire Appt nets $08 
By finting they 2uXMliary Sphripyons nt TY 
T1 gininform?d "whatere we: mivkes Wake ons 
Brandy's FIC NY turn'd # godly Dink: o 
Fer fince the Publick Faith forP Laval FF bie. 
And Santtifi a sby "Gill with Hanftahi's Thin, 
Thow'ſt left thy 6H bad' Company of Fermin, © 
The ſwearing Porters, and the' drunken Carmen, 
And the new drivers of the Hackney Coaches, 
 Fnd now tak'ſt up with ſage diſcreet debauches; - 
Thou freely drop'ſk-upon Gold Ohains and Fur, == 
' And Sots of Oualitygghy Minions are. _ 


No more ſhalt thou fagnent an Ale-bouſe bran1, 


But the more ſober Riots of Guild- Hall ; 
bw, wo I. : VF here 
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Jo ely nec ya for private } 

4 "_ is alone any Gentle- 
Rue Ars, Ferfor n. may Manage. Dre. 

cory, 'or gs their W ines themſelves. 
In this is contain'd al the Methods-now in 

Uſe among Vintners or Wine-Coopers, 

both at Home and Abroad; and many of 

them ſuch, as were never made oublick 

before. To which is added; a'never-fail- 

ing Method to reſtore all Sorts of other 

Liquors when Pall'd, Dead, or Souer, 

fo as to make them Palatable, Bright, _ 


and Good. Ac: 3424, 
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fore me, in as evident, and conchſs 
= Manner, as the Nature of ſo u 
- fuland beneficial a Subject will ad- 
mat of, 


I ſhall divide the Whole into Four 
Parts ; which will fully comprehend 
whatever, relating to Wines, regards 


_ either Knowledge or Practice, 


Firſt; T ſhall confi der the Natural 


Purification of Wines, . whereby, of 
themſelves, they: paſs from a State 


of Crudity and -Furbulency, to that 
of Maturity, by Degrees growing 
fine, bright, and drinkable, 


Secondly, I ſhall examine into the 


 unſeaſonable Workings, Frettings, 


and Sickneſfles, to which Wines are 
expos'd, from either internal or CX- 


g ternal Accidents, 


Thirdly, 1 ſhall ſearch into their 
State of 'Decay, as it relates to a de- 


. gonerneing from Goodneſs and Plea- 


ntneſs, to Pallneſs, or Soureneſs : 
And, 


| Fuurthly, 


CI EEO 


(3) 
- Fourthly, Which 1s more material . 
than all the reſt, I ſhall ſet down 
ſeveral Methods and Medicines _ to 
be ns'd for the remedying every Ill 
State that Wines may be brought 
into, TE rag] 


As to the Firſt of theſe Heads, viz. 
The Natural Clarification of new Wines, 
two- Things occur, not unworthy Con- 
_ fideration; the Mapner-how, and the 
Cauſe by which the ſame 1s effe&ed. 


As for the Manner; give me leave 
to obſerve, That Wine, while-yet in 
the Myſt, 15 uſually put into open 
Veſlels, the Abundance and . Force 
of the Spirits, or the more ſubtle and 
ative Parts therein contained, being 
then ſo great, as not to endure Im- 
 prifonment in cloſe. Veſſels, at a 
Time it appears troubled, thick, and 
feculent; all Parts of it being vio- 
lently moved and agitated, fo that 
the whole Maſs of Liquor ſeems..to 
| boil like Water over a Fire, This 
Tumult being in ſome Degree com- 
poſed, and the wilder Spirit ſuffict- 
ently evaporated, they then pour the 

RL "-B 2 . Muſt 


(4): 
Muſt into cloſe Veſſels, there to be 
fin'd farther by Continuance of the 
Fermentation, reſerving the Froth or 
Flower of it, and putting the ſame 
into ſmall Casks hooped with Iron, 
leſt otherwiſe the Force of it might 
break them. This Flower thus ſepa- 
rated, 1s what they name Sm, either 
by Tranſpoſition of the Letters 1n- 
to the Word Myft, or from the Word 
Stm, which in High-Dutch ſignifies 
Mute, becauſe this Liquor 1s hinder'd 
from that which would ſpeak its 
Goodneſs and Wholeſomeneſs, . This 
done, they leave the reſt of the 
Wine to finiſh its Fermentation ; 
during which 1t 1s probable, that 
the ſpirituous Parts xmpel and dif- | 
faſe the grofler up and down, in a 
confuſed and tumultuous Manner, 
until all being diſpoſed into their 
proper Regions, the Liquor becomes 
more pure 1n Subſtance, more tran- 
iparent to the Eye, more piquant 
and grateful to the Palate, more a- 
oreea ble to the Stomach, more nutri- 
tive to the Body. 
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The Impurities thus ſeparated 
. from the L1quor, are, upon chymi- 
cal Examinations, found to conſiſt 
of Salt, Sulphur, (each of which 1s 1im- 
pregnate with ſome Spirirs,) and 
much ZEarth ; which being now 
diſſociated from the purer Spirits, 
either mutually cohere, coagulate; 
and affix themſelves to the Sides of 
the Veſlel, in Form of a ſtony Cruſt, 
which 1s called Tartar and. Argol, 
or ſink to the Bottom 1n a muddy 
Subſtance, like the Grounds of Ale 
or . Beer, which 1s called the- Lees of 
Wine. And this, in ſhort, I conceive 
to be 'the 'Proceſs of Nature--in the. 
Clarification of all Wines, by an ors 
derly Fermentation. . 
| As for the principal Agent, or  ef< 
ficient Cauſe of this Operation,” I per- 
ſwade my ſelf, it will eaſily be ad- 
mitted to be no other but the Spirit 
of the Wine it ſelf; which, accor- 
ding to its Nature, reſtleſly moving. 
every Way in this Body of Lis 
qour thereby diſſolves that common 
Tie of Mixture, whereby all the 
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of their Sickneſs : 
cond general Head, 


(6) 


| heterogeneous Parts thereof were 


combined and blended together ; 
and having gotten it ſelf free, at 
length abandons them to the Ten- 


dency of their own Gravity and na- 


tural Proprieties ; which they. foon 
obeying, each Kind conforts with 


their like, and betaking themſelves 


to their ſeveral Places or Regions, 
leave the Liquor to the Poflefſion . 
and Government of its nobleſt Prin- 
ciple, the Spirit. For, this Spirit, 
as it 1s the Life of the Wine, {6 
doubtleſs it is alſo the Cauſe of its 
Purity and Vigour, in which the 
Perfection of that Life ſeems to con- 


_ ii, 


From the natural Fermentation 
of Wines, 'we paſs to the accidental ; 
from their State of Soundueſs, to that 
Which 1s our Se- 


| We have the Teſtimony of daily 


-Experience, that many Times even 


good and generous Wines are inva- 
ded by unnatural and fickly Com- 
motions, or (to ſpeak more 1n Ro 
las * 


! F4* * L) DA— tr— wa wh . 


C73 
Diale& of. Yine-Coopers) Workings ;; 
during which they are turbulent, 
thick, unſavoury, and unwholeſome, 
and after which they undergo ſundry 
Alterations for the worle. | 


The Cayſes of theſe may be either 
rauternal Or external, 
Among the internal, T ſhould aſſign 
the chief Place © to the exceſſive 
Quantity of Tartar, or of Lees ; 
which containeth much of Sal: and 
Sulphur, (as hath already been hinted,) 
and continually ſends forth into the 
Liquor abundance of quick and ac- 
tive Particles, that, like Sm, or 0- 
ther adventitious Ferment , put it 
into a freſh Tumult or Confuſion ; 
which if not in Time allayed, the 
Wine either grows Raxk or Pricking, 
or elſe turns Soure; by reaſon that 
the Sulphur, being over-much exalted 
over the reft of the Inpredients, 
predominates' over the pure Spirits, 
and infets the whole Maſs of Li- 
quor with Sharpneſs, or Acidity ; or 
elſe it comes to paſs, that the Spi- 
rits being ſpent and flown away, Ja 
| | the 


the-Commotion, and the Salt diſſols 
ved and ſet afloat, obtains the Ma- 
Rery over the other ſimilar Parts, 
and introduceth Rankneſs or Ropineſs, 
Ay, even though theſe Commotions, 
chance to be ſupprefled before the 
;Wine 1s thereby much depraved, 
yet do they always leave ſuch evil 
Impreſſions, as more or leſs alie- 
nate the Wine from the Goodneſs of 
its former State, in Colour, Conft- 
Rence, and Taſte, For hereby all 
Wines acquire a deeper TinQure, 
or a thicker Body or Confiſtence ; 
Sacks and white 1/jnes changing from 
-a clear White 'to a cloudy Yellow ; 
-and Claret loſing its bright Red for 
a duskiſh Oravge Colour, and ſome- 
times for a Tawny, In hike Manner 
they degenerate alſo in Taſte; and 
affet the Palate with Foulneſs, and 
a very unpleaſant Roughneſs, 
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. Among the external Cauſes, are 
;fommonly reckoned the too-frequent 
-or violent Motion of Wines, after 
"their Settlement 1n their Veſſels, im- 
moderate Heat, Thunder, or the Re- 
port of Canons, and the Mixture of 
any 


C9 3 


any exotick Body, which will not a- 


gree and incorporate with them, eſpe- 
cially the Fleſþ of Vipers, which I 
bave frequently obſerved to induce a 
very great Acidity upon- even the 
{ſweeteſt and fulleſt-bodied Malaga 
and Canary Wines, Yet, under fa- 
vour, I ſhould think all thefe fo- 
reign Accidents to be rather Effects, 
than Cauſes of the Evil that follows 
upon them ; becauſe theſe Events 
ſeem to ariſe immediately and prin- 
cipally from the Commotion and 
Diffuſion of the Sulphurous or Saline 
Impurities formerly ſeparated from 
the Liquor, and kept in due Subjec- 
tion by the genuine and benign Sp1- 


rits, But this 1s no Place, nor 1s it © 
_. my Inclination, to infift upon Nicety 


of Terms, which might indeed ftart 


Matter of ſubtle Speculation, but 
_ could afford little or nothing of Pro- 


fit to our preſent Enquiry, Which 


brings me in the next Place, to the 


Third previous Conſideration, vis. 
the Palling or Flatting of Wines, and 
their Declination toward Y7negar, be- 


fore they have attained to the State 


of 


, "- 


(106 ) 


of Maturity and Perfe&tion, Of this 


the grand Cauſe ſeems to be their 
Fejuneſs and Poverty of Spirits, either 
native or adventitious. 


Native, when the Grapes themſelves 

are of a poor and hungry Kind, or 
- gathered unripe, or nipp'd by .carly 
Froſts, or half ſtarved in their Growth 
by a dry and unkindly Seaſon, 


Adwentitious, when the Liquor, rich, 
perhaps, and generous enough at firſt, 
comes afterwards to be 1mpoveriſh-- 


ed by Loſs of Spirits, either by Ops 
P reſſion, Or by Exhanſtion.. F 


The Spirits of Wine may be op> 
preſſed, when the Quantity of Im- 
purities or Dregs, with which they 
are combined, is ſo great, and their 
Crudity, Viſcoſity, and Tenacity ſo 
contumacious, that they can neither 
overcome them, nor deliver them- 
ſelves from their Adheſion ; but are 


forced to yield to the Obſtinacy of 


the Matter on which they ſhould 
_ operate, and ſo to remain unattve 
and Clogg'd ; as may be waa 
* | fie 


tn)  "* 
fied in the coarſe Wines of Mya 
via; Which, by reaſon of their great 
Roughneſs, ſeldom attain to a due 
 Exaltation of their Spirits, but fill 
remain turbulent, thick, and in 
the State of Crudity , and therefore 
eaſily pall ; in which Reſpe& they 


are condemned by ſome Phyficians, as 


adminiſtring Matter for the Sone and 


Gout, they yielding more of Tartar | 


than any other Wines, 


The Spirits of Wine may be ex- 
hauſted or conſumed either fuddenly, 
or by Degrees : Suddenly, by Light- 


ning ; which doth ſpoil Wine, (asI 


concelve,) not” by congealing or-fixing 
of its Spirits; for then ſach Wines 
might be capable of Reſtoration, by 
{ſuch Means as are apt to reinforce 
and volatilize the Spirits again, con- 


trary to what hath been found by 


Experience ; but 'more probably by 
putting the Spirits to flight, fo as to 


leave the Liquor dead, pall'd, and 
never to be revived by any new 


Supply, 
| 'The 
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"1 The Spirits of Wine may be ex- 
[jo hauſted by Degrees, two Ways, by 
unnatural Fermentation, of whoſe evil 
_—_— Effeas ſomething hath already been 
1 Taid ; or by Heart from without , of 
| which we have an Inſtance in the 
making of Yinegar. Which common- 
Iy is done by ſetting the Veſlels of 
Wine againſt the hot - Sun ; which 
beating upon the Body of Liquor, 
and rarefying the finer Parts of it, 
gives Wings to the fugitive Spirits 
to fly away, together with the purer 
and more volatile Sulphur, leaving 
the Remainder to the Dominion of 
the Salt, which foon debaſeth and 
infeQeth it with Soureneſs. This being 
the common Manner of turning Wine 
into Vinegar, and praQiſed (for ought 
.T could ever learn to the contrary) 
in all Ages, and all Countries, I 
make a Doubt, whether Spirit of 
Wine may be drawn out of Vine- 
. gar, notwithſtanding it hath been 
delivered as pratticable by the 
Learned. - 


The 
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The Times of the Tear when Wines 
are obſerved to be moſt prone to 
ferment and fret, and then to grow 
Bually, (as they call it,) that: is, tur- 
bulent and foul, are Midſummer and 
 Allhallontide, when Vintners rack them 
from their groſs Lees, eſpecially Re- 
iſh, which commonly grows ſick in 
_ June, if not rack'd; and they chooſe 
to doit in the Wane of the Moon, 
and fair Weather , the Wind being 
DOEerly, 


Having thus ſuccinaly recounted 
the moſt remarkable Diſtempers of 
Wines, and their reſpe@ive Cauſes , 

'1t 1s time for me to proceed to their 
uſual Remedies; which is the Fourth 
and laſt Part I propoſed to conſider. 


To begin therefore with ſome of 
the Artifices uſed to Wines when yet 
in the Myft, 1t is obſervable , that 
although to the raifing of Fermenta- 
tion in them, at that Time, there be 
not ſo much need of any additio- 
nal Ferment, as there is in the Wort 
of Ale, Beer, Hydromel, Metheglin, and 
C | other 


Juny/ * th: " _— 


. 
Tow _ 

. —_— _ - 

—_— a — _—_ — a E » 
—_— co * ” = 
_ - -_—_—_ _ _ 
po we - _—_ 
© # 


wy 
OO — ——— TIE > rage, * 


—_—_— —_—_ —— A Fs LE _ _y 
=. a oy 
_ - Ie « _ - nents = 
omg b __ 
ERA EF ag --. -2 EY c<XT7CULARE wa; LO won 4 m6 
"= . I > oa 
SD . . _ 
Yo Fx, GAIT ELLA: 
WY oe bj. 5 7 ! > , 
wz - F, - 54 þ % as 
£ wy = . - SS — 4 __ : . _ 
* » , 
F . 
- 


w 
- "a, 
— 


RS 


_— 


_ =. +: ka + 4 , 
OP STA 


<4 *- a7 : 4 "Y- 
ey m7 uo ah = 
P—_ 
> i 4 43S 
« 


i. , : 
—————_—— * poop wt, 27 * "rl 
© £$ 0 +*, F 
4 


L; 
® 
, vo 
» # 
. o # 
*"*t;, 8 | 
£ TLEE 
18 7 
a IC” 
: 'p | RET” _ 
26 | ed 
: : 
4 {+ 
*& 
Li Y 
43 i : 
At; 
| 
\\ 


» % 
- 

it 

. 
4 . 
- 

; 

4 #4 


4-14 7 - 


other Sorts of Drink, familiar to us 
in Evgland, becauſe the Juice of the 
Grape. is repleniſhed with generous 
Sparits, ſufficient of themſelves to be- 


gin that Work ; yet 1t 1s uſual, in 


ſome Countries, to put Quick Lime 
either upon the Grapes, when they 


are pretling, or in the Muſt, to the 


end, that by the Force and Quickneſs 


of its ſaline and fiery Particles, the 
Liquor:may be both accelerated, and 


* aſhſted in working. For- the fame 
Reaſon perhaps it 1s, that the Spa- 


niards mix with their Wines, while 


they are yet flowing from the Preſs, 


a | certain Thing they call Gieſo, 
which I take to be a kind of Gypſum, 
or White Lime Plaiſter, whereby the 
Wines are made durable, of a paler 
Colour, and more pleaſant Taſte, O- 


thers put into the Cask Shavings of 


Fir, Oak, or Beech, for the ſame pur- 
poſe; and others Vinegar ; either of 


: which will anſwer the ſame End, - 


_. Again; though the firſt Fermen- 


tation ſucceeds generally well, ſo that 
the whole Body of Liquor 1s thereby 
delivered from the groſs Lee, yet 
| | ſome- 
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ſometimes it happens, either through 
 Scareity of Spirit at firſt, or through 


:zmmoderate Cold, that ſome Part of 
thoſe Impurities remain confuſed and 


floating. Now, in this Caſe, JVine- 
_ Coopers put anto, the Wine certain 


Things to haſten and help 1ts Cla- 


rification, {uch as, being of groſs and 


viſcous Parts, may adhere to- the 
floating Tee, and finking, carry it 
with them to the Bottom ; of which 
Sort are Iinglaſs and the Whites of 


Eggs; of ſuch as meeting with the 


grolſer and earthly Particles of 
the Lee, both diſſociate and - ſink 
them by their Gravity ; of which 
Kind are the Powders of Alabaſter, 
calcin'd Flints, white Marble, Rock= 


A Re 


F The Clarification of Tnpocras here- 
after Explain'd) is uſually expedited 
by putting it into new. MzJk , which 


after a ſhort Space of Time ſeparates : 
and ſinks itſelf, carrying with it the 


Powders of the Spices and grofler 
Parts of the Wine, after the Manner 


of Things that clacify Liquors by 


way of Adheſion. 
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The Grecians at this Day, have a 
peculiar Way of ſpurring Nature, 


and cauſing her to mend her Pace, 


in fining and ripening their ſtrongeſt 
and moſt generous Wines : And it 
1s by adding to them, when they 
begin to work, a proportionate Quan- 
.tity of Sulphur and Alum ; not (as I 
think) to prevent their fuming up 


to the Head, and inebriating : For, 


notwithſtanding this Mixture, they 
cauſe Drunkenneſs as ſoon, if not 
{ooner than other Wines; nor are 


Men intoxicated by the Vapours of 


Wine flying up 1mmediately from 
the Stomach into the Brain ; but 
only to excite -and promote their 
Fermentation, and haſten their Clari- 
fication enſuing thereupon ; the Sul- 
phur perhaps helping to attenuate 
and- divide thoſe groſs and- viſcid 
Parts, wherewith Greek Wines a- 


bound ; and the Alum eonducing to 
the ſpeedier Precipitation of them 


afterward, And it 1s reported, 
by thoſe that have been among 
them, and have ſeen it done, that 
the Merchants put into every Pipe 


-O 
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of their Greek Wine, a Gill, or there» | 


abouts, of the Chymical Oil of Sule 


- Phur,, in order to the longer Pre- 


ſervation of it clear and ſound ; 
which, though I eaſily believe, be- 
cauſe the acid Spirit of Sulphur 1s 
known to reſiſt. Putrefa&tion in- Li- 
quors, yet I ſhould decline the Uſe 
of Wines ſo preſerved, unleſs in Time 
of Peſtilential. Infedtion, 


- But of all Ways of pfieing the Cla- 


rification and Ripening of all Sorts of 


new Wine, none ſeems to me to be et- 
ther more eaſy, or more innocent, 
than that borrowed from one of the 
Ancients, by the Lord Chancellor” Ba- 
con, which 1s, by putting the: Wine. 


into Veſſels well ſtopped, and Tet- 
ting it down into the IMs. 


But I thall. we : cages this 


_ Experiment- to that common Prac-_ 
tice of both . the. Ancients and Mo- 


derns, of keeping Wine 1n the. 
Muſt a whole - Year together, only: | 
by fipking the Cask for thirty or for-- 


ty Days 1n.a Well or deep River ?. 


That the Uſe hereof is very apcient,. 
| ©485- JH is 
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_ 3s manifeſt from that Diſcourſe fronr 


Platarch, about the Efficacy of Cold 
upon Muſt, whereof he -gives this 
Reafon ; that Cold, not ſuffering the 


Muſt to ferment, by ſuppreſſing the 


ativity of the Spirits therein con- 


' tain'd,preſerveth the Sweetneſs there- 


of a long time. Which 1s not 1impro- 
bable ; becauſe Experience teacheth, 
that ſuch who make their Vintage 
in a rainy Seaſon, cannot get their 


 Muft to ferment well in a Vault, 
unleſs they cauſe great Fires to be. 


made near the Casks ; the Rain 


mixed with the Muſt, together with. 


the ambient Cold, impeding the 


Motion of Fermentation, which ari- 
Feth chiefly from Heat. : 


"That the ſame is frequent at #h:s 
Day alſo, may be colle&ed from 
what Mr. Boyle hath been pleaſed to- 
obſerve 1n his incomparible. Hiftory of 
Cold, on the relation of a Frenchman - 
wiz, That the Way to keep Wine 


Jong in the Muft (in which' State 
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to work, to let down the Veſlels, 
cloſely and firmly ſtopped, into a 
Well or deep River,there to remain for . 
fix or eight Weeks. During which | 

Time, the Liquor will be fo confirm- 
ed 1n its State of Crudity, as to re- 
tain the ſame, together with its 
Sweetneſs, for many Months after, 
without any ſenfible Fermentation, 


But (as I ſaid) how can theſe two. 
ſo different Effects, the Clarification 
of new Wine, and the Conſervation of” 
Fine in the Muft, be derived from 
one and the ſame Cauſe, the Cold of 
the Water ? Without much Difhculty, 
as I conjeQture ; For, wt ſeems not 
nnreaſonable, that the fame Cold 
which hinders Muſt from fermenting, 
ſhould yet accelerate and promote 
the Clarification of Wine after Fer- 
mentation : In the ff, by giving 
check ro the Spirit before it begins 
to move and act upon the crude Bo» 
dy of Liquor, fo that it cannot in a 
long Time after recover Strength e- 
nough to work; in the Jatter, by 
keeping in the pure and genuine 
Spirit, otherwife apt to exhale, and 
: rendring 


(20) 
rendring the flying Lee more prone 
to ſubſide, and: fo making the Wine 
much ſooner, clear, fine, and drink- 
able, Thus much concerning the 
Helps of New Wine, *'_ T 


For the Preternatural or ſickly Com- 
motions incident to Wines after their 
firſt Clarification, and tending to 
their Impoveriſhment or Decay, 
the general and- principal Remedy 1s 
Racking, that 1s, drawing them from 


their Lees into freſh Veſſels. Which 


yet being ſometimes inſufficient to 
preſerve them, Vintners find it . ne- 
ceſlary to pour into them- a large 
Quantity of new M:k,as well to blunt 
the Sharpneſs of the ſulphurous Parts 


now ſet afloat and exalted, as to preci- 


pitate them and other Impurities to 
the Bottom, by Adheſion, But taught 
by Experience, that by this Means 
the geuine Spirits of the Wine alſo 
are much flatted and impaired, (for 
the Lee, tho' 1t makes the Liquor tur- 


| bid, doth yet keep the Wine in 


Heart, and conduce-to- its Duration,) 
therefore, leſt ſuch Wines ſhould 
pall and die- upon their Hands, x 

_ Of 


( 21 ) | 
of Neceſſity they muſt, they draw 
them forth for Sale as faſt as they 
can vend them. ens 


For the ſame Diſeaſe they have di- 
vers other Remedies, particularly ac- 
commodated to the Nature of the 
Wine that needs them: For Inftance, 


For Spaniſh Wines diſturbed by a fly- 
ing Lee, they have this Receipt : Make 
a Parel, that is the Term they uſe, of 
the Whites of Eggs, Bay-Salt, Milk, and 
Conduit Water ; beat them well toge- 
_ ther in a convement Veflel ; ' then 
pour them mto a Pipe of Wine, (has 
ving firſt drawn ont a Gallon or two, 
to make room) and blow off the Froth 
"oy clean, Hereby the Tumult 
will 1n two or three Days be recom- 
poſed, the Liquor refined, and the 
Wine drink - pleaſantly, but will 
- Not continue to do fo long ; and 
therefore its beſt to rack it from the 
milky Bottom after a Week's Set- 
tlement, leſt otherwiſe it ſhould drink 
foul and change Colour, And thus, 
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Tf your Sacks or Canary Wines chance 
to boil over, draw off four or five 
Gallons, then putting into the Wine 
two Gallons of Milk, from whichth e 
Cream hath been skim'd, beat them 


till they be throughly mix'd ; ad- 


ding a pennyworth of Roch-Allum, 
dried in a Fire-ſhovel beaten to Pow- 
der, and as much of JVhite Starch : 
After this, take the Whites of eight 


_ or ten Eggs, . a handful of Bay-Salt, 
_ and having beaten them together 1n 


a Tray, put them alſo into the Wine, 
filling up the Pipe again, and letting 
the Wine ſtand two or three- Days ; 
in- which Time the Wine will reco- 


ver to be fine and bright to the 


Eye, and quick to the Taſte. But 
be fure Fo draw it off that Bottom 
ſoon,'and ſpend it as ſaſt as you can. 


For Claret in like manner diſtem- 
pered with a flying Lee, they have. 
this Method ; is, 


Take two Pound of the Powder of 
Pebble-Stones bak'd in an Oven, the 
Whites of ten or twelve Eggs, a 
Oe, Hand- 
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Handful of Bay-Salt; and: having 
' beaten them well together. in two 
Gallons of the Wine, then mix them 
with that in the Cask ; and after 
two or three Days draw off the Wine 
_ from that Bottom, | 


The ſame Parel ſerves alſo for 
IPhite Wines upon the Fret, by the 
Turbulency and Riling of their Lee. 


To cure Rheniſþ of its Fretting, 
to which. it 1s moſt prone a little af- 
ter Midſummer, they ſeldom ufe any 
other Art, but giving it Vent, and 
covering the open Bung with a Tile 
or Slate ; from which they are care- 
ful to wipe off the Filth purged-from 
the Wine by Exhalation : And after 
the Commotion 1s by this - Means 
compoſed, and much of the fretting 
Matter caſt forth, they take Care to 
to let it remain quiet for a Fort- 

, Nightor thereabouts, and then rack it 

Into a freſh Cask, newly fumed with 
a ſulphurate Match, called in. La- 

tin, Tela Sulphurata ; in High-Dutch, 
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As for the various Accidents that fres 
quently. enſue and vitiate Wines af- 
ter thoſe forementioned Rebailings, 
pleaſe to remember, I refer them 
all to ſuch as alter and deprave 
Wines, either in Colour or Confiſtence, 
or Taftle or Smell, Now for cach 
of theſe Maladies our Vintners are. | 
provided of a Cure, In particular, 


To reſtore Spaniſh and German 
Wines, ai Yellow or Browniſh, 
to them ſometimes Milk 


well diflolv'd therein, ſometimes 
Melk and White Starch ;. by which 
they force the exalted Sulphur to fe- 
parate from the Liquor, and fink 
to the Bottom , ſo reducing the Wine 
to its former Clearneſs and White- 


neſs, The ſame Effect they produce 


with a Compoſition of Fleur-de-Lis 
Roots, and Saltpetre, of each four or 
five Ounces, the Whites of eight or 
ten Eggs, and a competent Quantity 
of common Salt, mix'd and beaten 1n 
the Wine, m_ 


To 
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To- amend Claret decayed in Co 
lour, firſt rack it upon a freſh 
Lee. either of Alicant or Red Bour- 
deaux Wine .; then take three 
Pound of 7; urnfel, ], ſteep it all Night 
in two or three Gallons of the 
fame Wine; and having ſtrained the 
Infuſion through a Bag, pour the'' 
Tincure into'the Hog ſhead, ({lome- 
times they ſuffer 4t fit to fine itſelf 
iIn-a Rundlet) and then cover the 
Bung-hole with a Tile, and Co let It 
ſtand for two or three Days £- 1n- 
which Time the Wine uſua ly be 
- comes well-coloured and bright. 


- Some uſe only. the Tindure of 
Turnſel. 


| Others take half a Buſhel of full 
ripe Elder-berries, pick them om. 
their Stalks, broiſe them, -and put 
the ſtrain'd Tuice into a Hog Ye 
of diſcoloured Claret, and ſo? make 
it arink brisk, and appear bright, 


Others, if the Claret be otherwiſe 
a ſound, and the Lee good, over-draw 


D three 
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three or four Gallons, then reple- 
fl niſh the Veſſel with as much goud 
Wt | -  - Red Vine, and row] him upon his 
iſt Bed, leaving him reverſed all Night: 
Next Morning turn him again, ſo 
1$ the Bung-hole may be uppermoſt, 
vhich ſtopp'd, they leave the Wine 
o fine, But in all theſe Caſes, they 
1 bſerve to ſet ſuch  newly-recovered _ | 
le Vines abroach the very next Day 
fter they are fined, and to draw 
hem for Sale ſpeedily. EE 


To corre& : Wines faulty in Cox- 
jience, that 1s, ſnch as are IJumpiſh, 
oul, ropy, they generally make- uſe 
F the Powders of burn'd Allom, Lime, 
3halk, Plaifter, Spaniſh White-calcined 

my. ' Marble, Bay-Salt, and other the like 

14. | Bodies, which cauſe a Precipitation 

11.0 of the groſs and viſcid Parts of the 

Wine then afloat. For Example; 


+ bo 
For the fining of Spaniſh Wines 
that are foul and Iumpiſh , having 
my Tack'd them into a new-ſcented 
WH Cask, they make a Parel of burn'd 
8  MAllom, BaySalt, and Conduit Water - 
Mila Then they add thereto a Quart of 


Bean- 
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Bean-Flower, or Powder of Rice, (anc 
if the Wine be alſo brown and duſ 
ky, Milk, otherwiſe not; ) and beat: 


- 


ing all theſe well fogether with the 


_. Wine, blow off the Froth, and co- 
ver the Bung with a clean Tile, 
Laſtly, They again rack the Wine 
after a few Days, and put it into a 
Cask well ſcented. 


Here, perhaps, ſome, not well _ 
underſtanding what 1s meant by - 
this ſcenting of Casks, will par- E 
don me, if I make- a ſhort Stand 
to expian 3t;--- AA 


They take of Brimſtone four Oun- 
ces, of burn'd Allom one Ounce, of 
Aquavite two Ounces, theſe they put 
together in an earthen Pan, or Pip- 
kin, and hold them over a Chafing- 
diſh of glowing Coals, till the Brtm- 
ſtone 1s melted, and runs; then they 
dip therein a little Piece of new 

* Canvas, and inſtantly ſprinkle there- 
on the Powders of Nutmegs, Clover, 
Coriander, and Anniſe Seeds, This Can- 
was they fire, and let it burn out in 
the Bung-Hole, ſo as the Fume may - 

12-2: be 
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be received into the Veſſel: And 

this is the beſt Scent for all Wines, 
- Nor is it a modern Invention, both 

Camerarius and Levinus Lemnius ta» 

king Notice of the like Uſe among 

the Autients, of fuming their ny 

with Sulphur. 


To prevent the Foulneſs and Ro- 
pineſs of Wines, the old Romans 
uſed to mix Sea-WWater with the 
Muſt, 


To cure the Ropineſs of Claret, the 
Vintners, as well French as Engliſh, 
have- many Remedies ,, among which, 
two or three are moſt memorable, 
and moſt uſual, 


One 1s this; Firſt, They give the 
" Wine a Parel, then draw it from 
the Lee, after the Clarification by 
that Parel : This done, they infuſe 
two Pound of Turnſol 10 good Sack all 
Night, and the next Day putting 
the ſtrain'd Infuſion into a Hogſhead 
of Wine with a Spring Funnel, leave 
It to fine, and after draw it for ex- 

cellent Wine, _ 
The 
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The Other, 1s, They make a Lee 
of the Aſhes of Vine-Branches, or of 
Oaken Leaves, and pour it into the 
Wine hot, and after ſtirring, leave 
it to ſettle, The Quantity, a Quart 
of Lee, to a Pipe of Wane. 


A Third is only Spirit of Wine, 
which put into muddy Claret, ſerves 
to the refining it effectually and 
ſpeedily; the Proportion being a 
Pint of Spirit ' to a Hogſhead. But 
this 1s not to be uſed in ſharp and 
eager Wines. 


When White Wines grow Foul and 

Tauny, they only rack them on a 

Foy Lee, and give them Time to 
ne. 


For the mending Wines offending 
in Taſte, Vintners have few- other 
Correctives, but whet conduce to Cla- 
 rification ; Nor do they, indeed, need 
much Variety in the Caſe, ſeeing 
all VU:ſavourneſs of Wines whate- 
ver ſeems to proceed from their Im- 
purities ſet afloat, and theDominion 


| 
: 
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of either their ſulphurous or ſaline 
Parts over the finer and ſweeter ; 


which Cauſes are removed chiefly by 


Precipitation : For, all Clarification of 
Liquors may be referred to one of 


theſe three Cauſes ; (1.) Separaticn 
of the grofſer Parts of ' the Liquor 


from the finec : (2,) The equal. Di- 


ſtribution of the Spirits of the Liquor, 


which always rendereth Bodies clear 


and untroubled.: (3.) The refining 


of the Spirit itſelf, And the two lat- 


ter are the Conſequences of the firſt, 
which 1s effe&ted chiefly by. Precips: 
zation of the Inſtruments, whereof . 
are weight and Viſcoſity of, the Body 


admix'd, the one cauſing it to cleave 
to the groſs Parts of the Liquor, fly- 


ing up and down in it, and the other 


ſinking them to the Bottom. But 


this being more than Vintners com- 


monly. underſtand, they reſt. not in 
Clarification alone, having found out 
certain Specificks, as it were, to palli- 
ate the ſeveral Vices of Wines of all 


| Sorts, which make them diſguſtful. 


Of theſe likewiſe I ſhall recite thoſe 
ed greateſt Uſe and Eſteem among 
them, 


a» 
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| To corre& Rankneſs, Eagerneſs, and 
Pricking of Sacks, and other {ſweet 
Wines, they: take twenty or thirty 
of the whiteſt Lime-Szones, and ſlack 
them in a Gallon of the Wine ; then 
they.add more Wine, and ſtir them 
together in a Half-Tub with a Pas 
relling-Staff: Next they pour this 
Mixture into the Hogſhead ; and ha- 
Ving again uſed the Parelling In- 
ſtrument, leave the Wine to ſettle, 
and then rack it. This Wine, I 
ſhould gueſs to be no 1ll Drink for 
groſs Bodies and rheumatick Brains, 
but hurtful to: Good Fellows: of hot 
and dry Conſtitutions, and meagre 
Habits, | 


 Apainſtthe Prickizg of French Wines 
they preſccibe this eaſy and- cheap 
Compoſition : Take of the Pow-'er of 
Flanders-Tile one Pound, of Roch- 
Allom half a Pound ; mix them and 
beat them well with a convenient 
Quantity of the Wine ; then put 
them into the Hogſhead, as the for- 
er, | | 


_ When 
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When their Rheniſh Wines prick, 
they firſt rack them into a fine and 
ftrong ſcented Cask or Vat ; then 
add to the Wine eight or ten Gal- 
lons of clarified Horny, with a Gal- 
lon or two of skimm'd *Mzilk, and 
beating all together, leave them to 
tettle. -- : m—_ 


Sometimes it happens, that Claret 
loſeth much of its Briskneſs and Pi- 
quantneſs ; and in ſuch caſe they 
rack it -upon a good Lee of Red 
Wine, and put it into a Gallon of 
the Juice of Shes or Bullice, which, 
after a little Fermentation and Reſt, 
makes 'the Wine drink brisk and 
rough. The like -hath been ſome- 
times done with Virginia Pears, call'd 
Metagueſunaux ; which ſeems highly 
probable, becauſe that Fruit is of. 
Colour deeply ſanguine, and very 
auſtere and rough of Taſte, as I 
obſerved in ſome that were given 
me ſome Years ſince. 


To meliorate the Taſte of Hungry, 


and too eager White WWines, they 


draw 


C33) 
draw off three or four: Gallons of 
the Wine, and infuſing therein as 
many Pounds. of Malaga Raiſins, 
ſtoned and bruiſed in a Stone Mor- 
tar, till the Wine hath ſufficiently 
Iimbibed their Sweetneſs and Tinc- 
ture,. (which it will do ina Day's 
time,) they run it through an Jppo- 
cras Bag; then put it into a freſh 
Cask well ſcented, together with 
the whole Remainder of the Wine 
in the Hogſhead, and ſo leave it 
to fine, - 


To help Sinking Wines , the ge- 
neral Remedy is Racking them from 
their old and corrupt Lee, Beſides 
. which, ſome give them a fragrant 
Smell or Flavour, by hanging 1n them 
little Bags of Spices, ſuch as Ginger, 


Zedoary, Cloves, Cinnamon, Orras-Roots, 


Cubebs, Grains of Paradice, Spicknard , 


 &c.  Aromaticks, Others boil ſome of 


the Spices in a Quart of good ſound 


Wine of the ſame fort, and tun'up 


\ 


the Decoftion hot. Others correct. 


all 111 Savour of Rank-leed, French 


Wine with a few Cinnamon Canes 


hung in them. Others again for 


the 
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(34) 
_ the ſame Fnd, uſe Elder- Somers, and 
Tops of Lavender. 


Having thus run over three Parts 


of the Vintner's Diſpenſatory, and tran- 
| ſcribed many of their principal Se- 


crets. for the Cure of the Acute Dif- 


eaſes of Wines, we are now arrived 


at the FOUR TH, which contains Me- 
dicaments proper for their Chronick 
Diſtempers,- wiz, 'Loſs of Spirits, and 


Decay of Strength, 


Concerning theſe thereſors, it 1s 


obſeryable, that as when Wines are 


n preternatural Commotions, from 


an Exceſs and Predomination of 


their ſulphurous Parts,the grand Me- 
dicine 1s to Rack them from their 


Lee; fo, on the contrary, when they 


decline and tend toward Palling, by 


reaſon of the Scarcity of their 'Spi- 


rits and Sulphur, the moſt effe&ual 
Preſervative 1s to rack them upon 
other Lees, richer and ſtronger than 
their own ; that being from thence 


ſupply” d with new Spirits, they may 


acquire ſomewhat more 'of Vigour 
and Quickneſs, I lay Preſervative ; 
becauſe 


C38 7 
becauſe there 1s in Truth, no Reſto- 
ring of Wines after they are perfe&- 
ly PallF'd and Dead for nothing that 
1s paſt Perfe&tion, and hath run its 
natural Race- once, can receive any 
more than Amendment, 


But beſides reinforcing of 1impove- 
riſhed Wines by new and more pge- 
nerous Lees, there are ſundry Com- 
_ poſitions, by which alſo, as by  Coy- 
dials, the languiſhing Spirits of them 
may be ſuſtained, and to ſome De- - 
gree recruited ; of which the follow- 
ing are particular Examples, 


When Sacks begin to languiſh, 
(which doth not often happen, eſpe- 
cially in this City, where are ſo ma, 
ny Sack Drinkers,) they refreſh them 
with a Cordial Syrup of moſt generous 
IWine, mix'd with Sugar and Spices, 


For Rheniſh and White Wines, a {im- 
ple Decoction of Raifins of the Sun, 
and a ſtrong-ſcented Cask , uſually 
ſerve the Turn, 


86 )- 


For Claret inclining' to a Conſump- 
zion, they preſcribe a newer and rich- 
er Lee, and the Shavings of Fir Wood, 
that the Spirits being recruited by 
the additional Lee, may be kept from 
exhaling by the unuous Subſtance = 
of the Turpentine. Which Method they 
uſe at Paris with their delicate and 
thin-bodied Wines, 


To give here a ſinall Taſte of the 
more diſingenions Pradtice of FVint- 
ners in the Sophiſlication of Wines, 
which they call Trickings or Compaſ- 


 fings 3; 


They transform poor French White 
IV ines into Rheniſh ; Rheniſh into Sack ; 
the Lags of Sacks and Malwfies into Muſ- 
cadines : They counterfeit Raſpick Wine 


- with PFleur-de-lis Roots ; Verdea with 


Decottions of Raifizs ; they ſell de- 
cecayed Sherry for Luſenna Wine : In 
all theſe Impoſtures deluding' the 
Palate fo neatly, that few are able 
to diſcern the Fraud ; and keeping 


\ the Secret ſo cloſe, that fewer can 


come to the Knowledge of it, 
3 As 


_ ee 
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As fortheir Metamorphoſis of 1/};te 
into Claret, by daſhing it with Red, 
nothing 1s more commonly either 
known or done. | 


For their Converſion of White in- 
to Rhepiſh, they have ſeveral Arti- 
tices to effe& it, among which this 
1s moſt uſual, 


They take a Hogſhead of Rochel, 
*4,., Or Cogniack, or Nants "White Wine, 
"> rack 1t into a-freſh Cask ſtrongly 
+ ſcented; then give the white Parel - 

- Put into it eight or ten Gallons of 
clarified Honey, or ' forty Pounds 
of coarſe Sugar, and beating it well, 
leave it to clarify. To give this 
Mixture a good Hawour, they. fome+ 
times add a Decotion of Clary Seeds, 

or Gallitricum; of wich Drugs there 

18 an incredible Quantity uſed year- 

« ly to prepare Rheniſh Wines, And 
this is that Drink wherewith our. 

Engliſh are ſo much delighted, un- - 

der the ſpectous Name of Rheniſh, 


E Ons 
ll | | 
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One Manner of making adulterate 
Wine 1s this; 


Take four Gallons of White Wine , 
three Gallons of old Canary, five 
Pounds of Baſtard-Syrup,, beat them 
well together ; put them into a clean 
Rundlet well ſcented, and glve them 
Time to fine. 


Sack 18 made of Rhenifh, either by 
Irong Decottions of Malaga Raiſins, 
or by a Syrup made with Sack, Sugar, | 
and Spices. 


Muſcadine is ſophiſticated with 
the Lags of Sack, or Malmſey thus; 


They diflblve in a convenient 
Quantity of Roſe-J7ater, of Muk two 
Olnces, of Calamus Aromaticus pow- 
der'd one Ounce, of Coriander Seed 
beaten half an Ounce ; and while this 
Infuſion 1s yet warm, they put it. 
into a Rundlet of old S: ck, or Malm- 
ſy; and this they call a Flaviur for 

Iiſcadine, 


Many 
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Many other Ways there are of 
adulterating Wines, daily praQtiſed e- 
ven in this our ( otherwiſe well-go- 
_ vern'd) City ;| but in reſpect they all 
tend to the abovementioned Attera* 
rations,” and are lefs general , there- 
fore I paſs them, 


Having thus g1ven you ſome Fae 
Medicines, or rather -Methods, now 
in Uſe, for the taking Care, or Cu- 
ring of Wine, allow me to be more 
particular ; and if to lay open the 
whole Art, and let you. into the moſt 
certain exact Means for accompliſh- 
ing theſe uſeful Ends, I am oblig'd 
to * few Repetitions indulge 
' me with them, . that you may be 
made fully acquainted” with every 
Way now in Vogue, © both Abroad 
and at Home, for the right Manage- 

ment of all Sorts of Wines, 


The Myſtery of Wines a ſts i ne 
| the making or meltorating of Natu- 
ral Wines, Meloration 1s either of 
ſound or vicious Wines. Sound Wines 
are better'd, 1. By Preſerving, 2. By 
£2 timely 


(203 
timely -Fining. 3. By mending Co- 
lour, Smell, or Taſte, 


To Preſerve Wines, Care. muſt be 
taken, that, after the Preſſing, they 
may ferment well : For without good 
Fermentation,they become gqnally (1.e.) 
cloudy, thick, and dusky, and wall 
never fine of Themſelves, as- other 
Wines do : And when they are fined 
by Art, they muſt be ſpeedily ſpent, 
or elſe they will become qually again, 
and. then by no Att recoverable, 


The principal Tmpediments of the 
Fermentation of Wines, after preſ- 
ling the Grapes, are either their 
Unripeneſs when gathered, or the 
Vizture of Rain-Water with them, as 
10 wet Vintages; or elſe through 
the Addition of Water to rich Grapes. 
The Spaniards, we ſay, uſe. Giefſo to 
help the Fermentation of their Ca» 
nary Wanes. | 


To preſerve Spaniſh Wines, and 
ciuefly Canary, and thereof princi- 
pally that which is Razy, which 
will not keep ſo long, they , make 

A 


bh ( 4r 
a Layer of Grapes and Gieſſo, where-- 
by it acquires a better Nurance and 
Taſte, and: a whiter Colour, and be- 
comes moſt pleaſant. - 


 French1 Wines are chiefly and com- 

monly preſerved by th March, as 

thus; Take Brimſtone twenty or 

thirty Pounds, rack into it melted 

Spaces, -as Cloves, Cinnamon, Mace, 

, Ginper, and. Coriander. Seeds: 4 and 

ſome, to ſave Charges, ufe: the Re- 

liques off the Tbpocraſs Bag ; and ha- 

ving mixed theſe well- with the 

Brimſtone, they draw through this. 

Mixture, long ſquare narrow Pieces 

of Canvas,. which Pieces: thus drawn 

through the faid Mixture, they light 

.and put into the Veſlel at the Bung- 

Hole, and preſently ſtop it - cloſe : 

_ Great. Care 1s: to be had in propor- 

; _ tioning the Brimſtone to the Quan- 

tity and Quality of the Wine, for 

_ two much makes it rough. This. 

Smoking keeps the Wine long, white, 

and good, and: gives it a: pleaſant- 
Faſte, E ts Dy* 7 
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There's another Way for French. and 
Rheniſh Wines, viz. Firing 1t. Tis 
done 11 a Stove ; or elſe a good Fire: 

made round about the Veſſel, which 
will gape wide, yet the Vine runs not 
out ; *twill boil, and afterwards may 
{oon be rack'd, | 


Secondly, For timely fining of 
Wines : All Wines in the Muſt are 
more opacous and Cloudy, Goed 
Wine ſoon: fines, and the groſs Lees 
ſettle quickly, and alſo the flying 
Lee in Time, When the groſler 
Lees are ſettled, they draw off the 
Wine, which, as. is ſaid above, 
they call Racki ng. 7 


The Practice of the Dutch and Eug- 
lifþ, to rid the Wine of the flying 
Lees. ſpeedily, and ſerves moſt for 
French , Spaniſh, and Portugal Wane, 
1s thus performed : Take of TIiin- 
claſs half a Pound, ſtop it in half a 
Pint of the hardeſt Wine of the Sort 
that that can be got, ſo that the 
Wine may fully cover it, Let them 
then ſtand twenty-four Hours ; then 

ai pull 
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pull and beat the Ifinglaſs to Pieces, 
and add more Wine, and four times 
a Day ſqueeze it to a Jelly, and as 
it thickens add more Wine, When 
tis fully and perfe&ly jellied, take 
a Pint or a Quart to a Hogſhead, 
and ſo proportionably; then over- 
draw three or four Gallons of that * 
Wine you intend to fine, which mix 
well with the ſaid Quantity of TJel- 
Iy; then put this Mixture to the 
Piece of. Wine, -and beat it with a 
Staff, and All it tep-full, MNoze, that 
French Wines muſt be bunged up 
very Cloſe; but not the Spaniſh or 
Portugal, and that Ifinglaſs raiſeth 
the Lees to the Top' of ftrong 
Wines, but in weaker' precipitateth 
it to the Bottom, 


They mend the Colour of ſound 
Clarets, by adding thereto Red Wine, 
Tent, or Alicant, or by an Infuſion 
of Turnſol, made in two or three 
Gallons of Wine ; and then putting 
it into the Veſſel, to be then (being 
well ftopp'd) rolled for a quarter of 
an Hour, This Infuſion 18 ſome- 
times twice or thrice repeated,” ac- 

cording 


(244) -: 
cording as more Colour is to be ad- 
ded to the Wine ;. three Hours In- 
fuſion of the Turnſol is {uffictent, 
but then it muſt. be rubbed. and - 
wringed, Turnfot 1s an. Herb: too 
well known to want Explanation, 


Claret over-red, is mended. with 
the Addition: of White Wines, 


White Wines coming; « over Sound 
but Brown, thus remedied:; -Fake of 
Alabaſter Powder, over-draw _ the 


Hogſhead three or four Gallons; then 


put this Powder into the Bune, 
and ftir and beat it with a Staff, 
and fill it Top-full, The more 
the Wine is ſtirred, the finer It 
will come upon the Lee, that 1s, 
the finer it wall be, 


. To colour Sack white, take of 
white Starch two Pound, Milk two. 
Gallons, boil them together two. 
Hours : when cold, beat them well 
with a Handful of white Salt, and 
then put them into a clean and ſweet 
Butt, beating them with a Staff, and 
the Wine will be pure and White. 

ne 
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One Pound of the aforemention- 
ed Jelly of Ifinglaſs takes away 
the Brownneſs of the French, Spaniſh, 
and Portugal Wines, -mix'd with 
two or three Gallons of Wine, ac- 
cording as *tis Brown and Strong, 

more or leſs to be uſed : Then over- 
draw the Piece of Wine about eight 
Gallons, and uſe the Rod, and then 
fill the Veſſel full, and in a Day 
or two "twill. fine, and be white, and 
mend if qually. 


_ The firſt Buds. of Ribes Nigrain- 
fuſed in Wines, eſpecially Rheniſh, 
makes it Diuretick, and: more frag- 
rantin Smell and Tafte; and ſo doth 
Clary. The Inconvenience 1s; that 
the Wine becomes more heady ; a 
Remedy whereof 1s Elder-Flowers ad- 


ded to the Clary; which alſo betters 


the Fragrancy thereof, as 'tis mani- 
feſt in Flder Vinegar. But theſe 
Flowers are apt to make the Wine 


ropy. 


To help Brown Malaga's, and Spaniſh 
and Portugal Wines, Take Oe 
0 
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of the Wine to be cured, an Emu 


them into the Pipe, uling the Rod. 
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of Orras-Roots and Salt-Petre, of each 
four- Ounces, the Whites of eight 
Eggs, whereunto add as much Salt 
as will make a Brine ; put this Mix- 


ture into the Wane, and. mix them 


with a Staff. - 


To meliorate Muddy and Tauny 


Claret, take of Rain-Water two 


Pints, Yolks of eight Eggs, Salt a 
Handful, beat them well, let them 
ſtand fix Hours before you' put them 
into the Cask, then uſe the Rod, 

and in three Days it _ come to 


To amend the Smell and Taſte 
of Malaga, take _of the beſt At. 
monds four Pounds, make therewith, 
and with a ſufficient. Quantity | 


ſion; then take the | Whites and 
Yolks of twelve Eggs. beat them 
together with Salt an Handful, put | 


To a the Smell and Taſte | 
of French and Rheniſh which are fou], 
take, to a Auln of the Wine. of 
Hony 
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Hony one Pound, of Elder-Flowers 
a Handful, of Ofras-Powder an 
Ounce, one Nutmeg, a few Cloves; 
boil them m a ſufficient Quantity 
of the Wie to be cured, to the Con- 
ſumption of half, when *'tis cold, 
ftrain and uſe it with the Rod : 
Some add a little Salt, If the Wine 
be ſweet enough, add of Spirits of 
Wine one Pound to a Hogſhead, and 
give the Cask a ſtrong Scent. Sparit 
of Wine makes any Wine brisk, 
and fines it without the former Mix- 
ture, | 


A Lee of the Aſhes of Vine-Bran- 
ches, viz, a Quart to a Pipe, being : 
beaten into the, Wine, cures the Ro- 
- pineſs of it; and fo infallibly * doth 
a Lee of Oaken Aſhes. For Spaniſh 
or Portugal ropy Wine, rack it from 
' Its Lees into a new-ſcented Cask; 
then take of Allom one Pound, Or- 
ras-Roots powdered 'half a Pound ; 
b at them well into .the Wine with 
a"Stafft, Some add fine and wel- 
dy'd Sand put warm into Wine, If 
the Wine beſides proves Brown, add. 
ſix Quarts of Milk to'a Pipe, The 

_ Spaen 
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Fpaen Cures ropy Wine, uſed before 
it begins to Fret. 


Herring-Roes preſerve any Stum 
Wines. Rs 


To order Rheniſh Wine when 
Fretting : Commonly in Fune that 
Wine begins to fret and grow fick, 
then have a ſpecial Care not to di- 
{turb it, either by removing, fil- 
ling the Veſlel, or giving it Vent, 
only open the Bung, which cover 
with a Slate, and as often as the 
Slate 1s foul cleanſe 1t, and the 
Bung from their Filth ; and when 
the Fermentation 1s paſt, which you 
ſhall know by applying your Ear to 
the Veſſel; then give it Reſt ten or 
twelve Days, that the groſler Lees 


may ſettle z then rack it into a freſh 
ſcented Cask. 


This Mixture meliorates vitious 
Wines both in Smell and Taſte, e- 
ſpecially French: Take of the beſt 
Hony one Part, ef Rain-water two 
Parts, and one third of found old 
Wine of the ſame Kind ; boil them 

on 
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ona gentle Fire, to a third Part, 


ſrumming them- often with a clean 
Scummer, (to which Purpoſe they 
have a Pall of fair Water ſtanding. 
by to rince it 1n;) then put this Mizx- 


ture hot into a Veſlel of - fit Capa- ; 
city, and let it ſtand unbunged till 


cool. Some, to better this, put in a 
Bag of Spices, This Mixture will ſerve 
alſo to fine any Wine new or- old. 


"Twill mend the hard Tafte of Wine, 


that is, putting a Gallon thereof in- 


to a Hogſhead, and uting the Rod, , 
and then let it reſt five or ſix Days 
at leaſt; but if mild enough, add 


white Muſtard-Seed bruiſed, 


To mend or preſerye the Colour of 


Clarets, Take red Beet-Roots a ſuf- 
ficient Quantity, ſcrape them clean, 
and cut them into ſmall Pieces ; 
then boil them 1n a ſufficient Quan- 


tity of the ſame Wine, to the Con- | 


ſumption of a third Part; ſcum it 
well, and when ccol decant off what 


1s clear, and uſe the-Rod. © 
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The following Preſcription 1s e- 
qually good with the laſt mention'd, 
and 1s commonly uſed ; Take of the 
Wine one Quart, and of Honey two 
Pounds, with two Quarts of Rain- 
Water very clear, twelve Beet-Roots- 
of moderate Sizes, and about four 
or five Handfuls of ripe Mulberries; 
let them be thorow ripe ; put theſe 
together in a clean Veſlel, over a 
moderate Fire, and. boil the Whole 
to almoſt half the Quantity firſt ſet 
on ; then let 1t ſtand to-be cold be- 
fore you pour it off ; it will be ſuf- 
ficient to decant it as ſoon as you 
can without ſtraining ; when you 
put it into the Cask, ' be ſure it is 
quite cold ; uſs the Rod, and ftir it 
heartily about, EL 


The beſt Method to preſerve 
French Claret that's already racked 
from its Lees, ſo as to keep it- right. 
and good, 1s by the never-failing Me-: 
thod of putting to every Tierce of 
Claret ten Eggs ; you need do no 
more than make a {mall Hole in the 
Top of each Shell; put them indo 

the 


433.3 
the Wine, ſtop the Bung down again 
very cloſe, and in a few Days the 
Wine will conſume the Eggs, Shells 
and all : This is a Preſervative al- 


©: Spas known and prac- 
tis'd, | 7 


If you are apprehenſive that your 
French Wines are inclining to Soure, 
take them in Time, and the follow- 
ing Ingredients will prevent their 
growing worſe, or reſtore them if 
already touch'd ; and either of the 
_ two I ſhall mention under this Head, 

will anſwer the ſame End : Some 
uſe the Grains of Paradiſe, which, 
when beat in a Pan, thev either put 
looſe into the Cask of Wine, or tie 
up in a Bag, and by a String faſten'd 
at the Bung, the Bag hangs at a- 
bout the Center or middle of the 
Wine, Others uſe Lavender-Tops, 
which they put in or hang ty'd 


together, as before ſaid, only with- 


out a Bag : Remember, which ſoever 
of theſe you chuſe, to ſtop the Wine a- 
gain very cloſe; andin theſe the Judg- 
ment of thoſe concerned muſt be their 
Guide ; as to the Quantity of Paradiſe 

F 2 Grains 
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The following Preſcription 1s e- 
qually good with the laſt mention'd, 
and 1s commonly ufed ; Take of the 
Wine one Quart, and of Honey two 
Pounds, with two Quarts of Rain- 


of moderate Sizes, and about four 
or five Handfuls of ripe Mulberries; 


let them be thorow ripe ; put theſe 


together in a clean Veſlel, over a 
moderate Fire, and. boil the Whole 
to almoſt half the Quantity firſt ſet 
on ; then let it ſtand to-be cold be- 


fore you pour it off; it will be ſuf- 
ficient to decant it as ſoon as you 


can without ſtraining ; when you 


put it into the Cask, ' be ſure it is 


quite cold ; uſs the Rod, and ſtir it 
heartily about, | ns 


The beſt Method to preſerve 
French Claret that's already racked 


from its Lees, ſo as to keep it- right. 
and good, 1s by the never-failing Me-- 
thod of putting to every Tierce of 
Claret ten Eggs ; you need do no 


more than make a {mall Hole in the 


the 


Water very clear, twelve Beet-Roots 


—— 


hay, 
the Wine, ſtop the Bung down again 
very cloſe, and in a few Days the 
Wine will conſume the Eggs, Shells 
and all : This 1s a Preſervative al- 
_ univerſally. known and pracs 
tis'd. | De 


If you are apprehenſive that your 
French Wines are 1nclining to Soure, 
take them in Time, and the follow- 
ing Ingredients wall prevent their 
growing worſe, or reſtore them if 
already touch'd ; and either of the 
two I ſhall mention under this Head, 
will anſwer the ſame End : Some 
uſe the Grains of Paradiſe, which, 
when beat in a Pan, they either put 
looſe into the Cask of Wine, or tie 
up in a Bag, and by a String faſten'd 
at the Bung, the Bag hangs at a- 
bout the Center or middle of the 
Wine. Others uſe Lavender-Tops, 
which they put in or hang ty'd 


together, as before ſaid, only with- 


out a Bag : Remember, which ſoever 
of theſe you chuſe, to ſtop the Wane a- 
gain very cloſe; andin theſe the Judg- 
ment of thoſe concerned muſt be their 
Guide ; as to the Quantity of Paradiſe 


F 2 Grains 


Tak 


Grains, or Lavender-Tops,more or leſs 
being neceſlary, according to the De- 
gree of Tartneſs that has ſeiz'd the 
Wines; a ſmall Matter would be 
propereſt to put into the Cask at 
firſt ; then after a few Days, 'twill be 
neceſlary to examine what Effect it 
has had ; and according as that an- 
fwers, to add more, or hold. your 
Hand, 


The Preſcriptions above are -to be 
apply'd when your French Wines 
are 1inclining to be Soure; but if 
their Condition be paſt this, and 
they are already too bad to be re- 
ſtored by the foregoing Medicines, 
and having try'd them, found they 
don't anſwer your |ExpeCtation, then 
take four Ounces of the largeſt beſt 
Wheat, full-grown and ripe, boil this 
ina Quantity of fineclearWater ſuffi 
cient to boil it in, let not your Firebe 
too fierce, and ſee that 'tis all burſt 
with boiling before you take it off; 
let it ſtand till perfectly Cold ; then 
{ſewing it up 1n_ a Bag, put it into 
the Vat, and ſtir it very well with 
the Staff, and be ſure to bung VP 
| Tn 
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the Wine very cloſe, And now in a 
few Days more make a ſecond Tri- 
al; and if you ſtill perceive Soure- 
neſs remaining , take five or ſix 
Sticks of good Cinnamon, ſplit them 
once, ſo that you may clear the In- 
fide, as well as.the Outſides from 
Duſt, and putting them into your 
Cask, ftop it up as before, If alſo 
theſe do not produce a very confide- 
rable Change, tho' not a perfe& Cure; 
try-a little Salt of Tartar, as. men- 
tioned hereafter, And if all together 
won't anſwer, the Wine. muſt be bad 
11 its - own Nature, or ſo. adulteras 
ted, or ſo far gone by being negl 
leged, as to be paſt all Poltibility of 
a Recovery. 


But other Means muft be uſed 
with Spaniſh and Portugal Wines 11 
their Tendeney to become Soure :; The 
beſt for them, is to rack the Wine 1n- 
to a clean right-ſcented Cask, till 
tis within two or three Gallons of 
being full, which make op with fair 
Water ;: then put in four Ounces of 
burn'd Chalk ; the Chalk I look up- 
on to be beſt, though there are ſome 
uſe clean Lime, when made into a. 

F--2-- Plat» . 
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Plaiſter ; and where the former is 
not to be got, the latter may be 
try'd, but 'tis certain that Chalk 1s 
feldom. known to fail : If the firſt 
time does not anſwer, in three or 
four Days, rack it again, and fill 
up. what is wanting 1n the Cask, with 
clear rain Water ; take particular 
Care of the bunpging it up : If the 
Wine upon this ſhould prove too 
Bitter, as 18 commonly the Caſe, 
=_ may corre& that Fault with 

utmegs and Cloves, putting in a 
Quantity according to the Degree of 
Bitterneſs received,. and upon Exa- 
mination add more if requiſite, Don't 
pound the Nutmegs or Cloves, 'tis 
apt to make the Wine Thick. Theſe 
Remedies, with all we haye alrea- 
dy mentioned, or ſhall hereafter 
mention, are equally applicable to- 
Reds and Whites of the ſame Spe- 
cies of Wine, unleſs particularly ſpe- 
cified to the contrary. 
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Wines of all ſorts do often become 
111-favour'd, or, in ſhort, ſtinking; and 
ſometimes this may be amended by 
putting a fewNutmegs andCloves into: 
SEE them, 


(53) | 
them, which will not only remove 
the Malady, but give them a Plea- 
fantneſs and Flavour they had not 
at firſt ; but if theſe fail, take half 
an Qunce of Ginger, and two Drams. 
of Zedoary, which power and boil 
in two Quarts .of the ſame Sort of 
Wine that 1s very good, and when 
"tis boiling hot, put it all together 
unſtrained into- the Vat, which ſtop- 
very cloſe, 'and let it lie undifturb'd 
for at leaſt fourteen Days. 


Sometimes the Hl-{avour of Wine: 
proceeds from the Foulneſs and Cor- 
ruption. of its Lees, which may be 
amended by any of the following 
Ways; Firſt, rack it into a clean. 
good-ſcented Cask, and if it be Red 
or Claret, give it a freſh Lee of the 
fame Sort, but if any ſort of White, 
not ; then take of Cloves, Ginger, 
and Cinnamon two Ounces each, and 
four Ounces of Orras-Root, powder 
them, but not too fine; it may more 
Properly be ſaid, bruiſe them in a. 
Mortar : Put theſe in a Bag, and 
hang them into the Wine ; taſte it 
once every three Days, and when 
tis 
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*tis cur'd,take the Bag out and Nop the 
Cask cloſe. If this ſhould not per- 
fe& the Cure, after you have racked 
the Wine from its foul Lee, and given 
it a freſh one, take half a Pound of 
Cloves, of Maſtick, Ginger, Cubebs, 
of each two Ounces, half a Pound of 
Orras-Root, and three Drams- of 

Spica Nardi, make of theſe a very 
fine Powder, and putting it looſe in- 
to the Wine ftir 1t heartily with a 
Staff; after which make a good Fire 

before the Cask, and keep the Vault 
warmer than uſual, *till you find it 
has had the deſired Effe&. 


Foreigners perform this Warming 
or Firing of their Wines, as 'tis more 
properly called, in a Method ſome- 
_ thing different to ours ; in ſome of 
their Vaults they have three or four 
dtoves, or more, according to the Big- 
neſs of the Vault ; and in theſe they 
make very large and very hot. Fires : 
Others place a hot Stove before eve- 
ry Cask with a mcderate Fire in it, 
which equally anſwers Expectation ; 
for by theſe Means the Muſt fer- * 

ments with that extraordinary Vehe- 
Eo mency 
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mency that the Wine will work out 
between the Staves: When you per- 
ceive the Wines to be wrought up 
to this Ferment, add no more Fuel 
to the Stoves, but let the Fire die a- 
way of Courſe, and let the Wine 


itand ſome few Days after this great 


Ebulition and Working ceaſeth ; then 
carefully rack it off into a clean 
well-{cented Cask, ſtop it cloſe down, 
and let it ftand for Uſe, This firing 
of Wines is very ſeldom neceſſary, 


but when the Seaſon proves very - 


Cold, and the Wines of courſe fall 
.out Green ; and in theſe Caſes, it 
proves of excellent Uſe.. 


To be a little fuller in my Account 
of what Stum 1s, that none may mifſ- 
take what 1s fo abſolutely neceſſary 
to be underftood, the cleareſt Not1- 
on I can <a of it take thus: 
*Tis pure Wines kept from-Fretting, 
by often racking and matching 


it in clean Veſlels, and thoſe very 


ftrongly {cented, or, which is the ſame, 
match'd over and over again, By 
theſe Means it becomes clear and 
bright, or rather more ſo than my. 
ther 


—_— 
, 
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ther Wine ; and thereby *tis alfo_ 
able to preſerve itſelf from both its 
Lees,by Precipitation of them, or for- 


cing them to ſubſide : If this Racking 
and Matching 1s negleced, the Stum 


will often become drinkable Wine, 


which in effe& deſtroys it , changing 
its Nature ſo much from what 1t was 
before, that it no longer can be ap-_ 
ply'd as Stum : The Bung of the 

Veſlel you keep your Stun in, muſt 


| be always moſt cloſely ftopp'd, and 


the” Veſſel itſelf very tight, and 
hooped with Iron. at leaft, or it will 
be 1n great danger of Burſting. Stum 
1s often put to decaying Wines to 
make them ferment afreſh, which it 
will perform, and not only give them 


. new Life, but Sweetneſs too ; but. 


vtum thus apply'd to Wines 1s often 
of dangerous Conſequences ; -it may 
indeed anſwer the Vintners End, he 
may get his Wines off by it, and 
pleaſe at the ſame time is Cuſto- 
mers Palates, but they ſeldom fail. 
offending the Stomach, lying in the 
Head, and making that lumpiſh and 
heavy next Day, cauſing Looſenefles 
and the Cholick; and very often 
Ti they 


(59) - 


they have occaſioned Miſtarriages in 
Women, though they have drank 


but a moderate Quantity of them. 


As Perſons may ſometimes be under 
a Neceility of fining their Wines 
immediately, in order for drawing 
them, it cannot fail being a very 
acceptable Piece of Knowledge to 
thoſe, to be made acquainted how 
even this is to be done. There are 
two Ways for eftefting this valuable 
Work : The one 1s eaſy, but not ſo 
ſafe; the other ſomething more dif- 
ficult, but if hit- right, as with Care 
1t may be, is much preferrable to 
the other : A Quart of Vinegar wall 
in- three Days Time, fine a Hog- 


ſhead of any ſort of Wine; but this | 


I fay, is. not ſo ſafe; for, unleſs you 
are ſure of a very quick Dravght, 
you may too ſoon be made ſen1ible 
of the Diſadvantage the Vinegar may 
prove to the Wine : The better Me- 
thod therefore 1s, to fill a Cask with 
Shavings or Chips of Beech or Oak, 
either of them will do, but take Care 
they are Sound, neither decay'd or 


Worm-eaten ; Here lies the Difficulty 
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I mention'd ; let your Choice be 


' with Judgment, or you'll ſpoil all : 


If it hits right, the Wine wiil keep 
its Goodneſs and Brightneſs as long 
as 1s needful, Put theſe Chips or Sha» 
vings looſely into a Cask t1ll 'tis full 


the Cask may be bigger, or leſler, 


according to: the Quantity of Wine 
you have a mind to fine; then pour 
in your Wine till the Cask 1s quite 
full, and in twenty-four Hours Time 
it will be bright, and fit for Uſe. 
This will do for any fort of Wine 
whatever. | 


I paſs next to a prevailing Mala- 
dy 1n old Wines their Loſs of Taſte, 


their being Dull and Deadiſh : Theſe 


are Accidents to which they are much 
ſabjet, and which with no ſmall 
Difficulty, ſometimes, they are to be 
recovered from : That which has hi- 


| therto been found to an{wer better 


in theſe Caſes, has been to cauſe a 
new Fermentation : The Means of 
which has been univerſally agreed 


upon, though the Time when to ap- 


ply theſe Means has cauſed ſome 
Diſpute, But to enter upon the Re- 
medy, 


408) 
medy, Take two Gallons of Stum te 
a Hogſhead , make this very hot, 
and put it fo into the Wine ; then 
place a Stove with a good Fire be- 
fore the Cask, which will cauſe a Fer- 
mentation, that will continue till all 
the Sweetnels of the Stum is com- 
munieated to the Wine, which there- 
| by 1s rendered Brisk and Pleaſant 
but 1f upon the Fermentation's cea- 


 fing theſe good Effects ſhould not be 


produced, you muſt add more hot 
Stum, and blow up your Fire again 
'till they are ; for *tis found by Ex- 


pertence, that two Gallons of Stunt 


to a Hogſhead will not always an= 


{wer Expectation ; you muſt there- © 


fore add more -Stum, and continue 
yaur Fire 'onger, according to the 
Degree of DNulneſs or Deadneſs that 
has ſeiz'd - your Wines ; and dont 
be. diſcouraged at your firſt Dit- 
appointment, for you may. ce- 
pend upon it the Medicine wall 
anſwer- at length, if the Jiftemper 
be no worſe than abcye ſet down, 
The Time for making this Applica- 
tion, I ſay, 18 a Matter in Diſpute ; 
there are ſome take their Directions 
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From the Wine itſelf, and whenever 
they diſcover. its Infirmities, endea- 


-vour to- help it ; and 1n doing 1o, 
they are not altogether baulk'd , but 


'the Kinder and the more Natural 
Time ſeems to be in "Auguſt, which 
-being the Time of Vintage, all Wines 
have more or leſs a Diſpoſition to 
ferment of themſelves ; and 'tis ve- 
ry certain, that leſs Stum, and leſs 
Fire will do at this Seaſon than at 
.any other, and alſo more fully prc- 


duce the delired Effects. 


No little Caution ought.to be uſed 
An the racking of Wine: The beſt time 
3s obſerved to be in the Decreaſe of 
the Moon, when the Wine 1s wholly 
free from Fretting ; when the Wind 
18 at the North-Eaſt, or North-Weſt , 
not full North, Eaſt, or Weſt, nor in the 
Jeaftinclining to any Southern Point ; 
when there 1s a clear ſerene Sky, 
and free from Thunder and Lightning, 
This Obſervation thould be ftricily 
adhered to ; for you may depend upon 
it, if you p.:; form your R .ckings when 
the W-ather 1s not thus {.ttled, and 


fair, your Wincs. will never prove 


OT 


or keep ſo fine and bright as they: 
would otherwiſe have done, 


I ſhall here ſet down another ve- 
ry good Match for French, Spaniſh, 
Portugal, and all Sorts ' of Wnes, 
What a Match 1s, has before been 


explain'd : Take, two Ounces of 
Cloves, of Orras-Roots, Maſtich, and . 


Brimſtone, four Ounces each , Order- 
Ing it as before in matching Wines, 


Inſtead of four Ounces of Maſtick, 
for $amſh Wine, you muſt uſe eight : 


The former Part of this Preſcription. 


wall do for all other Sorts of Wines,. 
only adding a ſmall Quantity of Nut- 
meeps, Ginger, Cinnamon,and Cloves, 
' according as' you find it may be ne- 
cellary to corre&t any Bitterneſs, or 


difagreeable Taſte the Wine may- 
have contrafted from the former In- 


orecients,. 


It often happens that Malaga 


| Wines will not become fine up- 


on your firſt Application ; nor with 


the Methods commonly . made uſe. 

of to force them : *Tis beſt to 

try the ordinary Way firſt ; but 
G2 if 
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if that fails, the followng will 
make you full Amends for all your 
Charge and Trouble, it never having 
been known to do otherwiſe, unleſs 
the Wine itſelf has been originally 
Defective : But to proceed, upon a 
Suppoſition of its being good 1n 
Kind, Take at leaſt two Pounds of 
crude-Tartar to a Pipe, dry it, pow- 
der and ſift it very fine; then mix 
it with. the Whites of ſix Eggs; re- 
duce this Compoſition alſo to a Pow- 

der by drying it, and once more ſift 
it very fine ; then draw about two 
or three Gallons out of the Pipe, and 
mix the Powder well with that 
Quantity before you return it : Put 
the Whole into the Cask ; which being 
quite full, work 1t heartily about with 
a Staff, as has been often mentioned ; 
then ſtop it down very cloſe, and 1n 
ten or twelve Days Time at moſt, 
the Wine will be fine and fit for 
Uſe : If upon Trial it ſhould prove 
otherwiſe, let it only ſtand Quiet for 
four or five Days longer, and you 
may be ſure of not being difap- 
pointed, the Weather itſelf, at ſome 
Seaſons, occaſioning this Difference. 


That 
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That which fines - French Wines: 


moſt ſpeedily, and perhaps beſt of 
any Method yet mention'd, is the 


following , and which, upon all ſid- 
den Occaſions, 1s always usd by 
thoſe that know it : They hang a: 
Piece of Scent, as before deſcribed, © 


in a Cask of Wine, which when: the 
Wine has burn'd up, as they call it, 
or drawn the Savour out of it, as it 
will ſoon do, they put in a Pint of 


the beſt Spirit of Wine, and ftir it a- 


bout with a Staff till it is thorough- 


ly diffuſed through the whole Maſs 


of Wine : If your Wine is very 


foul, add a ſmallQuantity of Salt very: 
well dry'd, then be careful in Bung- 


ing of it up ; let it ſtand undifſturb- 
ed, and in about four and twenty 


Hours\the Wine will be fine and fit- 


for Uſe, © 


The preſerving your Muſt; in or-: 
der to have it ready upon all Emer-- 
gencies, being of the utmoſt Conſe- 


quence to thoſe who have the Charge 


of Wines, I have ſet down every 


particular Method 1n Uſe for keep- 
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ing it good from Year to Year ; Take 


a new tight Cask well ſcented, and 
Pitch it well within. and without ; 
let the Pitch be fully dry be fore 
you put in. the Muſt ; then beſure 
not to fill it above half full ; ſtop 


thick with Mortar ; Mortar, in this 
particular Caſe, being preferrable to 


the Bung as cloſe as poſlible , and to 
prevent all Intercourſe of Air as 
much as may be, cover the Bung 


any Thing elſe :. Or, if you like it 


better, few the Cask thus prepa- 


red and thus filled, into a Skin of 


any Sort, and ſink it for about 
thirty Days into. a Well or River : 


Theſe two: Methods are moſt in 
VYogue. There are two other which 


are ſometimes uſed, but don't 


fem to. meet. with ſo general an 


NE. $ | | 
Acceptance. Some content them-. 
feves with putting a Piece of Polium 


Abntauum 1nto the Veſlel, which 


hangs. about the middle of the Muſt 


by a String from the Bung : Others 
only rub the Inſide of” the Veſſel 
with Cheeſe, either of which, they 
aſſure us, will equally preſerve Muſt 


good for a whole Year with the two. 
b_m 


ſtom, to put Alom into a Hog's Blad- 


der, and throw it into a Cask of any 


| Sort of Wine to prevent its Difco» 


_ louring, or turning Flat and faint, 
even before it ſhews any Inclina- 


tion to do ſo; and if your Hogſhead 


or Pipe of Wane is likely to. be any 
conſiderable Time drawing off, this. 
Preſervative ſhould not be omit- 
ted; for it will wonderfully con- 


tribute to prevent any or all of the 
- HIneffes above ſpecified : If theſe 


Diftempers you ſhould find accompa-. 


nied with Ropineſs, which is often 
the Caſe, Whites of Eggs, prepard 


' as has been before ſet forth, will ef-. 
fecually cure it, only remembering. 
to proportion the Number of your 


Eggs to the Quantity of your Wine, 
and the Degree of its Diſeaſe, 


Flatneſs is a Diſtemper Wines are 


more ſubject to, perhaps, than any o». 


ther; andtho' its lefs hurtful, 'tis more 


diſagreeable than moſt other Diſtem-- 


pers of Wines ; Care ſhould therefore 
be taken, eſpecially by thoſe whoſe 


'Tis at preſent the prevailing Cu-. 
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Intereſt tis to recommend theirWines, 
to apply in time- a ſuitable Relief. 
The beft Sort of Spirit of Wine will 
ſometimes raiſe them, when the 
Flatneſs is not too great ; but a more 
certain Remedy 1s to put into your 
Wines a ſmall Quantity of Raifins 
and Sugar, or Raifins and Moloſles, 
ſill proportioning the Medicine to 
to the Degree of the Malady, and 
the Body of the Wine, as every one's 
Judgment may eaſily be ſuppoſed 
to dire, This will do for any Sort 
_ of Wines, except Sack, which 1s ſoon-- 
eſt and beſt recovered from' its Flat- 
neſs by racking and putting it up- 
on freſh Lees; a Method never 
heard to fail with Sack, 


Our Wine-Coopers and Vintners, 
have for many Years paſt, put great 
Quantities of Sugar and Moloſles 
into all. Sorts of their Wines, to 
render them brisk and ſparkling, 
and to make them ſtrong and hea- 
dy, as well as to mend ſome of 
"their 11] Taſtes; and to this Prac- 
tice they have been neceliitated by 
two Reaſons, firſt, to procureVent for 

SOTO their 


(69) 
their bad Wines, and in the next 
_ Place to gratify the Humours of thoſe 
Ignorant Country People, who not 
being uſed to the drinking of Wine, 
and. therefore not proper Judges of 
It, think their Money thrown a- 
way, and the Wine not. good, if a 
Pint a-piece 1s not enough to intox1- 
cate and make them drunk ; ſo that ' 
when they imagine they are drink- 
ing of Wine, perhaps a third Part 
of what they pour down 1s a fiery: 
Engliſh Spirit. fo bad they would not 
taſte it by it ſelf; and this inſtead of 
refreſhing them, and reviving their 
Spirits, as wholfome Wine would. 
do, enflames and weakens them, 
1mpairs their Healths, and at length 
deſtroys their Conſtitutions, Now 
xf theſe Brewers of Wine would 
50 to the Expence of it, all theſe 
Fartfal Conſequences might be pre- 
vented, and yet the Wines made to 
drink as brisk, pleaſant, and ſpark- 
| ling, and be as ftrong as they could 
be rendered by the Mixtures above; 
forRaiſi ns, Cute, and Stum, will ful- 
Iy anſwer the End, and the Wine 
will be ſo far from becoming worſe, 

from 
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from havingany of theſe applied to 


it, that by the right Uſe, as has been 


ſet down 1n the ſeveral foregoing Re- 


ceipts, the Wine becomes much bet- 


ter than it was at firſt, and will 


conduce more to the Preſervation than 
Deſtrucion of thoſe that drink: it, 
what Cute 1s will 1mmediately be 
ſhewn. $2 # 


Country Vintners have a Way, 
pretty peculiar to them, which 1s 
feecing their fretting Wines with. 
raw Beef, tho' this 1s not wholly con-- 
find to them neither, it being now 
and then praiſed in Town , this of- 
ten proves very beneficial to the 
Wines; and however the Knowledge - 
of it may cauſe a Diſreliſh, *tis cer- 
tainly not bad for the Drinker. Wine- 
Coopers and Vintners in both Town 


and Country, feed their Canaries 


with Malaga, which they add, more 
or leſs, to all Canaries, according as. 
the latter may ſtand in need of the. 


Supply. 


But 


- 
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But in Zoxdoy, and 1n great Towns 
-where Vintners have large Vaults or 
Cellars of Wine to have Recourſe to, 
they have, beſides many other Ad- 
vantages, a particular one over the 
inferior Retailers of Wine; the for- 
mer arecapable tocorre& many Faults 
1n Wine, at the very Inſtant of draw- 
Ing it, and thereby ſuiting 1t to the 
Palate of the Perſon they draw it for; 
and they are of -late Years grown fo 
very famous for this, eſpecially in 
London, that let a Pipe of Wine prove 
never ſo bad, they need be under no 
Fear of getting rid of 1t; for if they 
don't uſe it at the Beginning of the 
Year, when they make up their Wines 
for the Summer's Draught, they can 
hand it out by Retail with better 
Wine; and 'tis no new Thing with 
them to draw a ſingle Pint of Wine 
from two, three, ſometimes four or 


five Casks, either to hit the Taſte of 


thoſe who are to drink it, or elſe to 
palliate, and paſs off ſome of this ve- 


ry bad Wire; and this daſhing of 
Wine, as they term it, 1s f9 very va- 


rivus, that 1t weuld be enulcts to en- 
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(72) 
ter here into the tracing them thro' 
the almoſt infinite Methods of it, 
ſome of them are both good and a 
greeable, tho' moſt of them are per- 
nicious, and ſhould, if poſſible, be 
prevented; they are all of them fo- 
reign to this Undertaking, and if 
treated of, ſhould be in a ſeperate 
Performance, which could not be a 
very ſmall one, if they were to be 
fully enumerated and rightly dif 
cuſs'd; every Day clings ads to 
their Number, according as the Vint- 
ner or his Cuſtomer 1s ia Humour ; 
for that which pleaſes one Night, 
may not do ſo the next, no, nut even. 
the ſame Man : This is no Hardſhip 
upon one that underſtands Buſineſs, 
for he can vary his Hand below Stairs, 
with as much Variety as the moſt 
whimſical Fancies above Stairs can 
delire it, 7 


T am obliged here to explain what 
is all along meant ur the foregoing 
Treatiſe by Tbp:cras, which, when 
that 1s uuderſtood, *twill eafily be 
known, that the Bag into which it 
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ut; and through which it diſtils 
Ga, 1s called the Ipotras I, . 
DAS hn 
The: beſt Sort of ers, is 
by taking of he? cord and” 
pobalfamus;:of exchhalf an Owe. 
Coriander-Seed prepared, -NitmEgs 
and Ginger, of each two Ouhot, 
Gloves::two': Prams: 0 biuide AH. 
fuſe.them forty: eight * Hours in twg* 
Fo allbns:of Fick y White 'Wine:- often 
Zola \them;' "aft66V which. add 4 
bout-three: Pints of Milk i” Friinnvedil” 
ately after; ftrain' the' Whole' throtigh- 
a Flannel: Bag, and - ſiwecten the 
Compoſition: withs Pount 6f Sugar-" 
an Fl + 24. 3{:5, onde EF: © nor 
&; {ens 33"5q . tre} of { 130 DO1% I 
"Maſc adins; 'Or Oi 18 'a | Cee 
Wu as we- have montion'd oftent ;"! 


very nſtful';.and is:madein one-6f ig 


Methods following :"Take- thirty Gab 
lons:of Cyete, whichiis White To 
boid:till; half: the Quantity: Hr 
_firft put» on. the:'Fire) 18iconfitmed-. 
and- put; that: to:ia'!But=ofs: Wines: 
which makes, excelent 'Maſtadite; : 


if rightly,'. managed: Or: the Lees. 


and — of” Wine "boil'd and * 
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by Coriander Seeds. prepar'd, and 


S avings "I wh Wood, and your 


168 good. Some 7 
f Ci | ako 2t bear och 


ly $6Ope 


Na | ell 


to conclude wth 2 into akin 
. which hag been-but very hate- 
CF: - 4 j{copered ;, and Which 1 p Y —_ ie 
eneficial a Nature, that not an; 
dicine was ever found to. & -4 
Cuxe in; ſo. many. different Kinds of 
Ligyors-2 as this None { *'Figaccor- 
dngly.apply d.t57aÞl;Sevts. of | Wines, 
Cyder, Beer, or Ale, and 1s ſeldom 
or never known to fail : : perfectly re- 
ſtqxing thenx : when - either -palFd, 
pri, Or ſoure'; immediately ren- 
deringthem bells. palatable, bright, 
and; good; : AW theſs are effected b by 
Salt of "Tantar enly; but fych as 16 


rightly and chymucallly: roo of 


Of:this a ſmall Quantity does; about 
an. Ounce beg! ſufficient to an Hog- 
ſhead of any-of 'the. Eiquors'Þ have 
before mbntEnel. The Liquor thus 


gy "re. may he drank with the ut- 


moſt 
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1s very eftruRive in its own a ri 
I have purpoſely omitted them. My 


ter, not to Ip Jil them Na k put 1t 1nfo 

the Power of alt that h 7 the Care 
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them themfe Bi that they may 1 pot: 

be impoſed: on by ; the 


Ignorant; one Fug 


= impratticable, * for o0k priyat; 


f mT” = a - 
w SY 
. F 5 & 


Safety, this Iogred: 
" who de, and n 
— of #; 1 ning ao ay HT 


C6 LI1y; (OT, 
thoſe TRY, ; OO þ Ki M i; 

' Thus THs FRO: heb whats) 
worthy to be mip Vita In the 
ment of Wikies: Thpie"a Taj 

to ads eandſpd 
n= þ 


Eaves 


IT 


' os 


being a-Kniowledge, there 


Defign has heen to mak; ( en det- 


by: i : rs on 


der 7d & very, dB abt. ale 


Gentleman to have a tolerable | lo 
tity of good Wine in his Vaults, un- 
leſs purchas'd. wk a-Very extravagant 


Price. 
ome 


Relation, 
differen 


that If. (a5 It. 10a? 
gree of : 


= . + 
es ©. RE » 
- _ 


4 LO of. In 4 - 
-_ - — 

—— — ”— _ — - ” 
Dem— ys, me ry © wares, 


- 
- 
_— 
———— —_ & 
. - P—_ 
- a £- - = -— - ” ” _ 
— magy— w- $5” A , bay - > -_ PL 2 are ey — =: p__ = on _ 
—_— # ny - —— -— * ” gs du _ x = 5 : 
_ WI * + - ad 
r ” = CE _ P pe By _ a 4 = - _ 
ov » * —_ Us oo — * pe - Is i ” q__ - - - Go 
A — . n - _— - - 
= .4 - In Wo... F IR ”= - OD « 
. _-_ 
» " —* 4 — 4; - A 
- - _ _—_ 4 * 
b ® _ -- gn _ 4 —— bi >: -> = . b 4 i _—_ ” . 
- 4 "» - ”*% T a -_- ——4 - _- - 
- m_A. 
a4 I : - ' —_ * OS — Ry oy 
= —_— _—— = Y.20Q_2£C. © oC - - gy 7 a= - - Y: = - ”o. > —_— — * = _ 
- - - - -- - ” N - 4 . . b 4 
b ” < _ we. « ls Ee” _ = = 4 $*-.." 3. a6 t.1< » » %w Ps _ 
wy e 4 —_ PE IEIER - — Its T 
—_ _ - - oy - 
- 
& - - = —a- — - PR _—— . ” _ 


0 


ne: | me, 


at'G 


ton of the \ 


-T1%; {FL g's 
INEEOR 1 


tiling to add, "but Ry EF 
would be look'd upon as T rifles, and. 
rather Mattefs of Amuſement, than. 
a ought. not to give.them, 
2 Place among ſuch beneficial and, 
uſefol Ferpiore as. are Jaid. down. 


Es m which; 


Saftrociibe 7 


ir the. fore 
Gt; Thin - 
phos, or ought fo be. put. 

.. the. Management, of 


me of the Recei ts nfirted | in 
gore of Fo may, at firſt View, ſeem 
butupon Examination, they 
will be found otherwiſe ; and asT hint- 
ed before, that I might be full in the 
1 haye ſet. Ton the {everal 
Compoſit tions uſed BOS, 
ha appen from the 
6D emper,. the Situa- 
. or the Seglqn In, 


Yo-Þ vÞ - . or « 
Ty $ 50:4 


ound. that i 15 


_} > —COTTEPInnmnmony To To ou OOF ip YT Ie oy os ne no 
= I ee. ee ee eee a COW — — - —_— = _— w 
——_—  ——__ - V—uS——— — — —_—_— 


Pee eee Ez - - 


2 rooted Eng vs ar ref Pre m— = 2 - CET $9 -— "MN "PS . : ” - = : FI, K ako - Ro 2 : 
nr” Somme yt Mac i Fe 47h fe FEEL” WR | ragwont | | 


aa. "2 OY 


ours nn 


Q A - -— Wwe — I——_  —__ ——_—_—_—_—__— 
—__———— y_—_— —W—_——_ nw _wrFT wh — 4. aa. aw afar 4 ; 
Mt » - . - 
» » 


* "I" . - . 
. . . Þ 4 ht , y 
c Y '& b % - . 
* 


AER EO E> te Hr ec 
Te nt Ys." A Io. *” $4 if. 4 


x 


—  — —— 


I $. 
3% 


Na nie. ts 4 


A oa” _ 


. » 
©.» 


1 


Wo 


5.4; 


. I * 


f 
us 
- 


4 $44” # 


oA% 


F 

Pe + 
3,4 
*:; | b 


A 
# 
7” ry 


As 


= s MPO 


* 


ns 


pe 


2; 


2% 


"7 


LIK > tb 


, 


MUTED Ny T1 
; b. 


P . 9, a «3 ; 4 f vet 
we 2 5 - , NE” OO TT ee a Ard 
»we + + — > << De 6 - . 


U% 


- 


- — Ya Au NM utoriar AZ: % + 


EN” wag <7 I”, _ r= 4 = "= y ho 
, . x - FIGS 2 _ = p PR WL, —_= _ 


—_ OO——_ —— ORO— Ow 


H I ee CCC CCCCC_C_ 


_— 


CENT PERIL ZR 1 PRER _ 
ed EIB - =! a A 4 4 


4 


ry —_— —,-S m 


nb A WB AR nor 4 «RA ate on rn - ere 


— ——” OG. 


OE en pe—_— ——_e_ on now _ ry onyTTrTYRTTS my en rl. Ac. i ” —— 
_ a Y EN 0 | "fl 
x , 4 Ah. hs i 6 h . , 
a - —— Gonna oind "13 —_w_ ___—_——— : lp : | | 
C———_ A __—_ —_ _ » <ow——_—_— + V ”, 4 
Se on wry oy er IR ” X I : : | | 
. _— a er er —_— | ; 
— 


C ' 

- *. ». 4 — "EEE ' 
| : >” 4% EN + rq 

. P Y Ly 4 X —_ <A , BY | > 
/ ' > : 1 : T—..” - S [4 

o . 4 G \% | | | 
; | | 
\ | | 
; * 


- 5 + 
. Ree. + 
«+ : AX 5 2d MP | 
Ln 'S - 4 7 - pc . 
SY - 
- - P 4 - $58 ' 
o / | Fw 
$ # 


p BEL TY 
. TY = I) 
; © KLE: 
& 1 p* i | . - af ae v? | 
| p > ; A # . cy, BF. Be Ii 
= v. | | : 26 
| 1am gn 
: & 9 . To 4D | * +» - "8 | 
x; | .*-; 
. ' k . 2 at ” 4 4 ' 
4 \ 1 . CE” 
. - £5 : ha BD 8 
Pl ” F "2 . | : 2 
>» 0 PP vo 
A ol oF cy . 4 x 54 At 
L " > : i 
, 4 ' bs 4 \ Gy » bs 
_— . ' + 
OI = £4 th 
| ; + ; | 
4 A Y 4. | 
s ” - F 
> I Uo. +Þ 1 
« yaky þ. 1 Y F - 
- , Fo 2 ; St : , 
£ - : ; : 
WS . \ 


_- 


are 


_ 


k 


n 
h-4 
very Vant 


»,* Q 


noc 
WH 


o . - 
F 


umnes 
the Folks 
k | 
15 


g 
Trade. 
g 
.& 

h «” 


- 
] 


e of. 
ds 
.T 


d 


which a 
tort 


ty 
C 


4 
us, the 
pri 


the 


* 


uns, 


wp 


= 


is E 
d 
8) 


- Friend, The 


> 


\ 


Po . 

"I . [ 
/ b © # bY 4 
A 4 
0 «'% 5 o o 

» * 

o . = 
. 4 ” 
at [4 «2? - : 
* ha "War 4 
S080 O , 
k o be 0 - : \ Ga 
os y p*; KY Z & : . - 4 Figs 
” IDE K- Fa _ So 4 


7: 
the late for ſeveral b 
miſcarry'd. 


% together) has 


_ Chap. This is doletul. news, _ dear 
- 


_— I.” rw 7 9s ny 


"Daſs. Ah ſoit is; "jt makes our bre- 
thren very melancholy, when _ re- 
fled ON te. 

Chip. "Pub! 4+ OP. matters "at reſent 
have a malignant Aſpe&, they may 
mend, Boy, eſpeciatly: being, as you 
ſeem to intimate, at the worlt ; but 
pray, Mr Diogenes" ( for tho Y -don't | 
kveah, yet you Tive-at the Tab) expati- 
ate a little, and explain your ſelf a little | 
allo. J 

-Dafp.” I vow to Jove, Eth 
Natzre i is disjoynted, un i i ed; ; 
ed; or inverted ; for not pruge Id Ez- 

gland has fail d. in . her Timbers of 


— FS ruit., but the Noble Continents of 
: France. Portugal, Spain and Italy 220 thoſe 


rich Soils and warm Climes, produdive 


_ of that bleſſed Juice of the Gra &) have 
miſt —— 


Chip. Pray how, comes' "all this to 

paſs = 16 DES hay 
Daſp.'1 am no 7h ronomer nor Aſ5- 
trologe er, T underſtanc neither: the Moti- 
ons ror hoon x of the” Stars z -NOT, do 
- iT 


» SY 
, 420" 6 
+ » "i 


- <IMG A DEADDL Keat$. fd 


Iſh. wi "ak the Gr oſt [7 Kay: dif. 
coverd. about the Sun ( by his penetra- 
ting eyes, and no body's clſe,) has been 

the Cauſe of theſe late 'Cold, Moiſt, and 


(in a word) Unſeaſonable Summers, no 


more than of the Vaſt Snows ſome Fra- 


vellers tell ns' have (1 not long ſince ) fal- 


len 3 in Africa! .} 

Chip- Well ! ray proceed; 4. aid 
well to dub you, a Philoſopher , for 
I find you are io. really, tho you fly 
pretend , Lay contrary ; ſure. I. am the 

Philoſophy of the Bottle 3 is the pleafant- 


. eſt, tho not. the deepeſt in the World. 


Howeve r,. . tho the Cauſe of theſe Un- 
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_» Daſh. You: are moſt infallibly in the 
Right, : but the greateſt difficulty lies 


in diſcoveng the true and genune cauſe. 


which being far above my reach, Lihall 


leave to the more curious and learned 


to inform the World ; but this is true 
A in Fa&, and obſcrved by EVEry COMMON 


4 FE” 
=T | 
KS 
* '® " % 
«X, 


Eve, 


Ll 4 . 
—_ 
—_— — Ln : ., 
G_—_ A... - — 
TR - I. 


-— A 


«ated. AC. nn. 
- 


_—_— —_ 


8 . PR_ 
. " - — merits. 


» 
th. Jn—y— —_ <—>omtPror = — rarer tr ov a 2. H —_ —_ * 4 oe eek a, 2 =o 
. . * F 


Tom 


SR” nf 


» 
.” 
. - 
- 
_y . 
PIT - _— _ - 
0am <a 
24...an uh < ww pb —_  — — — _ TRI . 
— - Ka - £ 
PR a Wh a ” > 4 4 
<z % . | 
a *'V 


. k o 

* VOY oY 
a i, OE ES 

. , 
" 
_ 
a, OS IE a, ay ties re RD 
| > — ny 


_— 
—— ” ——_ _— — >” Joop a ” no 
js Pd 
. | y.. 
ot up Sac cons nr ova ly erage rw tr Ir rw —.. —— IO pe 
1 . . . I 
bb ad B I'D d \ od... * » * ”Y *,v 
_ -_ Z by 
s - _— In » ——e————_— —_— Dt een ow _ at —_it eto _ a> 
< - » 
* # 5 Y _ wad 
# - » . 5 * da ” a7 - Ly 
: + YES. ” v1] < he "- , 
> Was I w——_ ———_——enmttng——s - 
_ VO - = —_— on - —__— 2 <<... SG - a w—_ 
> EY - : _ - 


* v1 


Eye, and-is itt every 
_ the Seaſons are not mk kitidly and natt- 


odits ah that : 


ral as they have been in times paſt, and 
that within theſe a ears. 

- Chip... What you is . true is 5 be- 
yond all Jenial. © 

Daſh. Ay it is, to our pr ef! and: all 
the Remedy we poor miſcrabte Mortals 
have, is to wait with patience the return 
of the year, when perhaps the Solar- 
Cruſt may be worn offnd Phebus aongeg 
his wonted warmth, and once more 
neroully gratify the Wortd with A 
Glorious beams, and benign il nfluences.. | 

Chip. The Succeeding' Summers may 
prove hotter,'and ſo tnake ns fotne kind 
of amends. But, to comfort thy droop- 
ing Spirits dear Dab, Tan tell thee, the 


Merchants in Town, fay | that. ſorne 


particular Vineyards (in the- Kingdoms 
and Countries lately mentioned} have 
hit pretty well. 

 Daſh#'90: then we ſhalt have good 
Bubb, tho it may perhaps; be a little the 
dearer to us! for we can never pretend 
£0 advance” the publick prizes in our 


Houfes ay higher, at this tithe of day, 


our Ct iſomers think ei ighteen pence Gear : 


Ehrp. 


S Rs ooh! LY 


our gl 


. " oF 
| nd 


number. 


z 
. 
ia. 
. © 
-_- 
Y 
P ” 


% 


Ct 


rade - 
_— 


0 — ” - , S _ . _ 
» * Y 4 as <4 — qc ” 
o . a f 
I # 4 
% - 


Kaxath _ # ———. mt. 


py 


”— —_ 


% .,—- 


- . 
_ wo. 
prey Sho 5 ger II a er 7 


— - A 
—_— 

- »*X b 
wm 


Ls 


_ - » - any A Do 
y = _ - 4 - Dn ages 4 « 
OY OO OC ———_ 


o ” —_ — 
«T7 — WW WM 
> gh - - oc. Sa 4. 
_ >. & : 


-— — - —_ 


O——_—_ 
_ 


A. 
 -—— —_— 


= 
_- = 


— 
__ > 
w» ooo 


— 


ne 97 Woe, 
— — 
* - 
- 

”S : . 7 


IC 


% 


1 


_ 
5 I. * Mi he 
- F = 


—_—_—_—___— 


< Dr 


ar nes TR 


woh=—266% 
—— ——— x IF s 


* Fever *- ; 
—_— LIE TT EINER tr 


Eg with "Fines was Prohibited, 

the Teal hitgly thin Wie We.us LY 

hs "+ from "thence, Ad, mend. HY: 
Ports, 'were entirely AEPE ) i, Hy 3s : 


fides you can't forket's a- 
the Vintners to (al the N 


of 
CG 


W- A 


It fs Pl gh the 

Forced to: draw Th 
fire, which GR 
- who had nk 


Vs & to AN 


Quart, ap [6 
oN Were on a 


| OT (9d oh | LS Wi 
WE 5 ons -A A&, "baffle: the; Info 
F hap; of their Coop oÞ ers. 


mach £5 Rt. Tax x 


4's 3.14 


mer, 3's 


brew 


3.4% 


St but, 


{ ON 


KA very 


no more” pho you. 


"II#% 1's 


* 
. 


reſts nl mine are the nt 
the ture: noo tittle try ho, it p 
__ tho I were tobe rackt (not as wendy 
'Wine, burin 4. tortitring Engini).\\.) * Ts 
: - Chigs: 1=:2will - venti ture-::then; ring 
"upon! your: Integrity, tho; :thals as8: W/- 


4. Alas! "$- :the- 
_ never know a. jot of this: 
 good-1ud wp Cabitift,. 
eats- itchy to ;heiroahat cout 5; PRO, 
' HOW, be: caddid!;ahd)! he 
"ent Utttrance,; ner 
- Pint: ofth: > baſk 


SCLC 


' i _ 

= wy 4 —_ . 
. . me A P o4 . 
O_o REC 


—o . M a» . 
* # a ” - 
. \ - 
, l z * N 
- OS / % * F 
er a es non ot HG IEC II 7 ACTA CATLIN POE LI 


s ads -- 
a <a - eon A 
CT —_—————_—— 


4% 


. 
 —_ ed 


/ 
* i . 
Ga th a tet Ate it tus th oc AA 6. i as» 


An Cr TR I 


| " 
i 2-42; 4 2 


>} 


> SBA EL LF" 4. 


RE —————————— 
CET erp 


7 3 .0> 
TC 


u _ 
® 


| ——o—_ 
es AAA DIA I 


O_— —_———W——— 
W——— C__— OO” CO OTIS es nn 


2 oorR— 
— ORE. oO. 


— 


wy 


, 4 Ahn 
F ons 2 i I, rag” 
el ol 

Sa We 


$— » iy hhr——os 
> —_ . < , 
oth __ Ss -_ 
LS, £ 


Anabey-and pliable 1as. you - Re. wiſh 


-Wines to-a:common!or;ourrend 


1} 
; Roy 
VN 


» 


FL! 7 93; ig ts - 68 T1 Io tg 4 {1 


:£:þ pci Well and have pled gcd thee, 
dlidrfixl the generous: heat vitend it felt _ 
oYeullmybody;othebloudiof my ycins 
beans to circulate! firifely, nay my very. 
pf we\fceinsins'r if}; twere owtd; _t18:as 


yes 1c; 'F (65> 507%) o,r\ 7 ITS *2It40T? f; $$ DFE 4 

«Have at it:'old boy,raway. with 
| | LY 5. 33INTT tt OJ 5159v-- 

- Chip. (1:iwilt rſt then;you ara to 
Air; my;  meaning/by] bringing! down 


nee-of 

Eewelve: pence... (as formarly; pars 2 nje 
pEREt (Snow) :per quart;/thoithe Vint- 
*Retsilay them in dear, as theydiaye done 
i\forſornedfthe redubingthaletc Har, 
Unc awehey" v naw; and for 


ot o.4 P S .* 1 
E's C- th 


(bnis tim to-come, po wy ge qe 


fons men d _w_ return to ther true: 


bs ticks wo - y Won . TAR 
9. There) 15!) Ling = ikea 
Reb P which :is nothing olſelin down 


het amrneſt but'a. lumgry, ut thin, varry 
ee Opy which: 'docs: 11802 1reat 


»} LY -% 


?Rindi6ſs 20 towering our-V/ ines;rthat;isin 


us to: afford. to. fell! atocghteen 


-- the quart, and get. handiomely 


r let matters: £0 how they will, we 
muſt 


muſt ves a ' Gribgithy Nrofe we whip 


_ rionstimeotitdonſone yeangalty 


pr tich 
: | fellow while,ago- Ls fd 1 34 HG 7 i wal 


: rhopad=Þ know THORITY 


= 3 1 


abundance of this:Hyime, into; our. Tipy 
-2nd it :gocs- offiaseurretitly as'ab 
, nilgyl. as\-dho ct wearo-curty; 'Arop | 


1 2.3: - 10} Ci JIE 4:4. valai&ig wb 


. Db. Ay ſo it does, tho. fat oa 


tell Anea fecret, for:our Maftcrs ker 
= ignorance «as Tmguchias tinojlam Mo 
ar-of-babblingwvhen NC 


proba. (confirms: vetiatol 
fahtj; that the Galeravewndrwe-hadhai 


are zfevorat of ttiomimroaa 'dampably 
ofa, whoiwere bus; b; poor oby | 


4093 Yaulay: rn; nay: aridit ke Town . 


/takeo-mBicw-ofiie 03 Ei evndlty HDY Sl 


i: Behrokioblooge indeed weave a 5 


crimes Rela (i; Homſbeadks, arid 1 
 bramghivivary privs Spletite ole th une, 


” asdo(s as-may- be þ only): « X 


_meociverttioAtonbyyino hon ho iroper us a 
 Decxs orat leaſt a George $chubBow! dur 
Maſter. and: opgurs-manage tmattehs @frer- 


Es, oe oy chey: 


PIIOY 


Tedehicte 


the Cyder-man come to wodlt Heu E 3d 


me 4 


. ; - 
1 + - ” 
. . 


*. » S, OE [1 
- i dr Wan; © wt Py » + - 
- 
* » is 4 : c q 
+ % % ' _ - ” v a 
mn 16 _ . 
* 
« Y v ” 
* \ 24 We 


. 
"—=_— $4 S 
4 ' _ 
< as ones eg, "I — - ka 


® 
SH £3 
. ; t 
- \ m PINS - 
% [y. 
X \ : _ 
. , J 
® i . 4 a 4 4 . 
* % . . "_ 2 . [2 A 
\ JF . my P - = a . 
A _ FI - FS 
\ E . %.1 = - w _ bo * - . F5 " 
,- - m2 - . ; 8 L —_ & > OY 
yg _—_——— F* 50 We. , FO 4 Su FEIV- INT, Boe. FEIVRS 23." ; : = _ 5 
MS YC” " - s ws" IT BI 
_ . 4 i ——_— - - » = La Y f 4 i F "—_—_ - 
_ ” : - | —_ 4 - mean nba "a. _ - - - - __ : ; = —__ Bo wt 6 
bl K 
, * . 2 "Y —_ — - - » - o : 
. - . : 4 : Y 0 4 "R - > ”- WEE. \ N _— — 
- | q — ERIE : © p; k - , _ Ln : 
& S 4 * P PS | « a — kd - ”— , E Ss _ _ _— - ” wy 
G 1 h » 4 , "6, 0 OT A "rt. ' . f & - - 4 - . 
= _ _ —_ . Y q 
0 *% 4 . » » A F b G v* - * I + - 4 but 0 — - »'4 : - k 4 z . a. OS + Cx 
. pe " * , * > :, L - 8 , TITTY pl . 5 * 4% ff 2 - 
4 S ” ? % O ba b ; 4 4 WAL 07a. 
7 .* 1 he. E.) - _  - . K + 8 v - = 8 & . _ = 4 
> : " » 3 , "I; * ; OY 25 - A " , , 5 P. 
Y : _— _— ww" 4 - k * F i. = 0-4 ts my i 6a —_— _ R x _—— ; * Line Og 
&-F 4 > — SI nt "Wo — wi 6 X 2 * £ D 2” "bs ET 4 
re EY Cee _ - ati Ai. oa can... = RD yu ay gr ny RE > ae; p 
=_ - "= nn GE. _y - - —_— w - » —_— - - 
Py — Ex + . hy . « & MV eo « Ir uy ” - 
SS og —_— —_— » _ — - —_ - - - 
— —— — p_ —_— _———— — —_— —— _ _ : 
— ———— = _ _ . _ — ——_— © — - — - - —_ _ a wn ht . 1 
y : 


— — __—_—_—_ Ts AI 


— 


> EI Ie" 
7 


- _ - 
I \T oo w v- s 
(* : bs M4 AT. 4 
e. = 


_— —— 


wa. * ; 2. han . 1 ” : 
*- "5 -_ w —_—_ 
4 bo OS -- Sz 4 - Os C - —— 
Coll OE” xi Ne. a IP 
© 


a - 


p. 


Me 


wy 45, "——_— 


| as. -_— LS. 
W—_  — — "=—, ww + —_—_—_— 


þ 
* bh 
ml: 
- 
} 
{ 
*F 
1 
L. 1 
"WF 
f 
[ 
Ul 


wm 
- - —— * 


—— ap 
4 . - 


- 
. 
wW 
-- " 
. 
_ Hy O_o - 
REES a My" octmemoin 
. ts. on emer OD 


— 
*. 


o 


. 
F . on t a 4» 
, , 
” 


*. 


= as: that ac as-we flutter 1 up ad 
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1 þ: down, while we are fetching Wine for 


th Kveral Companies in our. Houſe, we 


ſee plai nly that there Is Be: conjuration 
in-hand.- 
Chip, Tis reall y: fo upon. my honeſt word 
| and credit: Now we who are the- Agents 
. have nothing of the myſtery concealed - 
from n$;befides pray where's the harm of 
der andViine together, tis neither - 
-— holefom, -nor.- untoothſom, for _ 
z Freeze lies a great. while a foftning an 
- . mellowing upen Wine-lees ,on: purpoſe, 
IN and when itis veryfine, in it go's.' - 
_ . .. Daſh. Butif Gentlemen knew it;they'l1 
i be very unwilling to py: for Wine,- and 
| ave ow topped _ them in the 


Lc re 


tis. flainlent, rhiYes: ll with: and +a 
'but/bad blaod, (whence proceed-ncar all 
Diſeaſes,and we never care torink __ 
- ofn our ſelves. - 

© Chip;:Nonor we neither, for we know 
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| Trade with Frarce, tho: that Kjngde m 
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. in Exel xt ſo: generally; as: they ; were, 
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_.onewoud think agree yell with. . the 
| beingthe produit of their Native. Cout- 
 :try):are exceedingly afflifted W} 1 th 
Gan: in particulars; 3. pr 
1" Daþþ.) If theſk Sparks RS 2 you iy ; 
drink the beſt of The kind:are.: plagued 
. wath that'damned- pajnful diſcaſe, what 
_ .will become of thoſe that {wallow down _ 
| 4o much of oup delicite Freeze, whigh | 
- Fou-hinted juſt now, is the pooreſt hun- 
Wie forrie Foes of all. —_— Chip. 
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Chip. Why. faith they” ll be ſmoaked of 

with! the Chiraeru Poolki ora; arid the reſt 
of the'Species,” Bt it fly 7s the: Stomach, 
atild ' then "it'iS mortal: beyond allhelp; 
Way they'muſt pike "then to-the; Devil 
4:His! Dorhifions; but Mum» forthit, 
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itand they dontimind it rituch, butbs'it 
its in at-o8> car it-goes out at:tGther, 
if ever: it:ſhould ; flip into/Prink;- it 
wou'd expoſe your Kwavety beyond-re- 
\trieve 9 67! cout: the: Machlife Iuopph- 
coves of the Virtzers;or their true: bye 
the mv be "able to ontfacent;}tho - 
they lt =7 1lye and ſwear tiglitly. theres 
thingdone or -pradtifed:byt tthetm, 
| of the Fritetiii ity they knowob;. 
| aſt!tif at: be,: tis! onfyaman}. the 
R's; -Bazd Ly Houſe ' Taverns, 
Shriny-Outdens and $54 20h paultry\pluces.. 
op I-rauſt -confefs a Brazen:Face is 
Þ eſſentially neceſſary to-qur Profefiton, 
hat" tis-a proper ingredient in obrCom- 
[Sofit anand often helps us Out at d:debd 
fe; when we are a: plunge, iti datsus 
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'£Eru Fe Imprecations, orzhe moſb: ae? 
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rady,nay, ought broad, teipd end : 
skilfully. managed, yet” no - ſhowd 
beusdthat is prejuicial co Men's Healehs, 
[a5 Givoe, Cwhich the Flower of 570 1 
"imenting Wine, and WD — Wo 

d yet 
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| Wines; belies, how frequently: 
z draw unſine Wines, (and to. woncads 
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| be FUN "el ealy becauſe : heb nn: 
bs. when: the Lee. flies. thick 
about, but. alſo becauſe they are un-\ 
 pleaſaur. to the. pallat, and ik ſo bean- _ 
- tiful to'the Eyes, .tho-nort one in ten of. 
our. Chapps knows:the difference, if it-be 
but (thought)-Wine, -it.goes'down clea- 
verly; poor tools, they have. not .Wit © 
enough - to diſtinguiſh: good: from. bad, 
except it be very plain. indeed,” dead or 
 fowre. | Nor need we care: 3f all . the - 
World knew our; Art in thatparticular of | 
find ng Wines, for It 1s done «with. 1/- 
- glaſe pluckt or cut in ſmall : pieces: and 
= Jifſoly d, or Whites of Eggs, which will 
_ carry, down a. F loating / or: Flying ie, | 
K+ 1f--it be . very groſs and-: co — 
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uſe powders. of. Alabafter 
White Marble, Rach- Fro, C7 which by 
t their weight fink all befare ? em... 
Chip. There's .no -harm.in.Jall this , 
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Lampiſh, - : Dove Rally, - "4 R> , Eager, : 
Prickt, &- be — T 
. Daſh. No, but hl tell. you: what [ 
have heard a great Phy/ 1ſt:an ſay,. that the 
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pur Canaries. to cure : them of their fick- 
- wolf as Rankneſs, Engerublis cor. Prick- 
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1 "259 ayinjiniper take and ade iſh 
von and. meagre habits. © og. 
* hip. That may bez but'T al pretty . 
ure there.is no hurtin the Flanders-Tih 

and Roch-Allam we uſe to cure the:Prick- 

:ng in French: Wines, -nor ofthe: Juice: of 
Slows of Bubrce,” of which' we put-forne+ 
_ tihes -a gallon into'a Hogſ edd-of Cla- 
ret to-recoves-its. brigkneſs': and | pichnants 
neſs, this makes it dritk probarth r 3m 


which taſte alone. (formerly!) 
moſt," tho {riow) AlRntere@nRIOr 
| what- damage: 183t>-; 10 the: Drinkets@F | 
| Rheniſh- Wines,” that.-to: gia themed 
_ their beibg; prickt, we rads thamaintoill 
dean and-{irong:{cented Cacky indbade 
' tothe-Wingadve- opdrtion of chai =» 
fed Honey,with: Skinowith beat together; . | 
qr: to-meligrate the taſte: 'Of: RAG F: Bin, 
eager White-wines, we' infuſe. a 
quantity..of: Mat; « Reiſprt "ſched [ 
bruiſed x; of) to keep "ftinking Wines; we 
_ rack- theni'from/ ther old- and: %-, Mb 
, Lee, Axd-te to. give ak a. ne every = 


Hou owers "and tops « Tondo to carbs 
ſame thing : NS 
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+ oy 188 | Daſh. "Thou: art thy Arts Maſter I fee; 
= Chip, away with it, let's -hear” all thy 
Recipes, for'as yer I find no: Hulſe with 
y any of'em. | | 
- Chip. No, i:nor' can 1 you: wth. reaſbix 
for what prejudice 15 vt; tothe Saok- 
yg it when thoſe ſorts:.of Wines 
ns 0 neniſh, we refreſh ithem with. 
"08 ”_ dial Syrup made of moſt. Penegus 
Wk Wow of Sugar arid: Sieve. © 
Wb #Dap.' You ſay well. 
wh. Cle. Or when Claret is: Inchnd - toa 
lf © Qonſutnption, if we throw "it upon a 
Wi!  hewan rh Fee, and the ſhavings of ' 
 Fir-wood ;|| that the Spitit s' -being're 
criited: by. the additional Lee, "tay be 
wept.) from cxhaling, by ' the rinwvrs! 
ubtance of the Thrpemtime: thn.» - 
_\Duſts True; but Þ have: oft eard- 
Gentlemen complain (after-a :Debanch 
of this Wirie ) of exceeding" dubneſs and. 
paiz 1 their head; "which indeed it in- 
fallibly produces; as alſo'#i ſinimming 
= and arzzineſs,. or 18 doing? violence 
_ * - tpNature; nay;! ant I havekngwn. fe- 
fl © vatab Companies leave onr -Houſ.' npon 
Wit _ itz; the poor Gentlemen” tho knew n not 
Fil _ the Gauſe'of thoſe: pains, 
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alſo to ; Wit ter ” Ser, {as we 
_ phraſe it)-often- nnzing Brandy wit 
that and other Wines to raiſe: them! 
or- quicken* them whett: they are 
 Suilhing,* 8 3th to gave: 


them firey 
and vigor whet they are San | teen, 
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gain, xy getting a: Eſtates: L = 
confeſs I my elf am aſham'd at our, 
caltly brewing, which now exceeds all. 
 reaſon.and mealure, ou doing. all that 
was ever done before. gra 
 Dafh.. War-hawk , prethec. for Dear. 
firing, Chip, Udlheart. we ſhall be rain'd. 
if ever theſe things come to the-publick 
ear, thou begin'ſt. Lad to. Cows ray. thy 
own neſt, which the Proverb ſays; none 
but an itl Bird will do ; theſe. Sllies - 
ſeem tobe very vehement. . I TY, 
Chip. Why faith I was. going.on. too © 
faſt, inveighing againſt our Fraternity : 
Bat huſh, I have « one, there is.no fear | 
of this Dialogue of ours ever coming a-' | 
| broad into the World, if. a ſecret can 
. be kept betwixt- two, ,which the wiſe 


 Teabians aſſert cannot be;. oF .one-bs. 
hl In thee EY 


away ; however, I have 
and ſo ſhall proceed. | 
. - 'Daþb. Do dear Chip, thou.art an.ho-. 
neſt ſincere Fellow, . which. 1. fear. very 
_ fewof thy Trade are AF: ore than of 
ous, ' .. 
_ . Chip. Egad 1 think you. have. oueſt : 
wall, a4 to. the buſineſs, in. 995 o L 
ſhall now reſent you with ſuch a bundle 
: of f Kh Tricks , and Dif ingenious 
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Prafices of Vintners, Wine- Coopers, and 


all: Traders i in Wine, both wholeſale and 


retail,” as - well: Top-Taverns, as -Hedge, 


I fay from the' higheſt to - the loweſt; 


from the . Glorious' Planet -bebind - the 


Exchange to-the Vin yard. in Low Lambeth; 
| and- from the Greateſt Vaults 'or Ma: 


within the Bills of. Mortality; nay, indeed 


throughout. the whole © Kirigdom, - that 


-youmuſt ſhut your Eyes for far of being 
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to: Jaturn,. who. governs the auricular 


nerves, leſt -you-loſe. your hearirig, for . 
by all that's good and ſacred, "tis villas. 


nous and baſe. 


"Deb. Or with it box; without ©vy 


more preamble or preface, Lam ag0g to 
know it all. 


:Chip. You do know the. orcateſt part 


abi it aſready, and have a thouſand thou- | 
 fandtinies pradtiſed -16but yet ſome things 
 are-new to you;. however, new and old, 


rake.'em rough 'as they run. _ Wines in 
general are not only abominably Sophiſti- 


cated, butlameutably metamorphiz'd;The 


wveryRo ſycrucians themſeves:tranfazate not. 
metals. to mach as you and we. do'L Li- 
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ors, which 


by the. way; 


cant : baton dhe __; 


ad be imposton the people, "ts 
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more 
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xr Health, without which 
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more orditar 


' no true Reliſh. of any plea- 


"Cs. Wal then, Theie i» nothing 


y than for great Quantities 


of Malago :to be put into. Canarzes, (the 
| greeneſt, hardeſt Wines of that - kind 


bW, bites int Rhe- 
idels, 


"# _ Mt atone fold ey 
day 3). Sherry for LyſamaWine ; 
or & rag Whites are” — 'd. into 


| Gleretby 


hing them” with Red ; En- 


only the ga1ce ot the 
eberry, and 


Cur- 
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fortnight at-leaſt..) 


' were nothing-but . Wine and Wine '--* 
 together,tho ſweet Mr. Daſh, if.you pleaſe - 


Spaniſh Broad Cloaths + Or.a- 


p< ; Wine into: "Dia ns. _Molig | 


and Sherry mixt are: ſold: fr Choice: Cayd- 
ny. Red. Florence, Red Port, - Claret and 


with - many . other Knaveries, . 
ty to: be- thoroughly handled -would 


require: a Volume of bulk to write themt 


into, .or- wou'd: ww us. ans a 


Daſh. Why here! $. no great harm in 
all this. 


| Chip. Nor more there wou'dn' q,: if chore 


but to confider this. point a little, before: - 


' you: tranſit ſo . haſtily, or paſs it-overit 
more.moment than you think Tory” 


1s of- 
you and I wou'd take: it very ill & rom a 
Woollen Draper, if he ſhoud. #al-- us 
courſe: Engliſh Serge or - Drugget for fine 

oath, Me OS -- 
they: are Knaviſh :enough..) to fell-us- 
Pluſh for - Velvet, which-is.no more: 


 what.you the Via ztners, nay, and Capers - 
'in the Town, do every hour-in'the day, * 
and oftner if ye. go into the Cellar to 


fetch.up any Wine; you know as well . 
as I the compolition: of Wine is manifo Mi 
TD ps: 


—_ 


Micant all. jumbled toge ther, and fold 
either for..Red Port: ſingle, -or for. Claret. 


\ 
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ard OL TR aut af _ oethrce vena 
Carts for one . quart or pint 0 actam- 
modate it to the ' pallates of your Cuſte- 
mers ; but- that whihe indeed abomi- 
mo beyond all tolkmtion, mg un- 
[ "nn reaſonable doſe of Freeze, ( (poor. 
i Craer, as I hiritdd: before) ) whipt int Arr 
nn . 4angft all the Wine that you' draw, fo. 
_- that. to be ſerious tis rare that you draw, 
any Wine eat, tho For OP: to all | 
JONPANDEs It 15S PUIC- - 
Daſh: But prethee 1 what S that to. Co- 
_ rantiuarn Brother af aus, that lives not 
' far from Lydgate'C "harch, who boaſted 
lately - (when. drunk as we now) to 2 
_ . certain Company 'of Forezgxers, that he 
had drawn Champaign, Burgundy, Cha- 
| _ _._  bleis, ind other curious and-coftly Wines 
19 gut. of the very ſame 'Caxk a hundred 
onda” hundrl times, adding, that no- 
thing. wes ſo caſy, as to deceive Mens 
Palates, .in Themſelves vatrous, uncer- 
TE tain, and often \miſled by 'fancy and 
Fl DE humour; that. A little ſapple-cringing, 
7 a few. fair words, and a poſitive afferting 
.."_  . to-be ſuch-or fach Wane, neat ad 
_ rare; .cattied it off cleverly. © 
_, Gbips This:was a Whipſter i faith; tho 
1.ave often heard Gentlemen complain 
Ie | 0 
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59 
of the : Pamn'd inkpliace! of the" Mi 
Pere: amtDravers, who will hardly ever 
own any fault in their Wine, tht neyer 
fo :apparent or eaſy to. be diſcovered, 
but ww ootface their Companies, thar 
the Wine-is fine when''tis" not ;, thatit - 
 s'brisk, when flat ;' that when it & 


In 
\ ferment or u the fret, having a white. 


_ froth "vbunge about. the Glaſs, (beiag 
Sninn'd. 2 Fivtle too necch')that 'tis only the 
firſt quart of a new pierc'd Pipe, and 
pierc'd:on purpoſe for / them, which is a 
meer Ham arid Evafion; ; but all chisand 
a great deal more they we: Fr do, and can ' 
| fandto briskly tipon occaſſion,” *' *\ 
: Dig. Lord! how | prettily we: top. 
pon thoſe: Rear Culls.' called Gentlenden; 
who pretend to know every thing; 2 few 
Pickles to :relith- their Wine, or A;fexw, 
_ clan Lies+to make: 'them have a-yood 
6pinion: of. it , engages *cnr "ito whip 
down abundance, and fo they are fwhs 
cheated of their Health and chieir Money: 
* Whereas if they bijt knew mtiar thaw 
drank, and how 5 we brewand trick cirenr 
every manner of way; (axle anda 
cunning as: they fancy”  themſztves) | 
they'd cen''f wallow ets Beverage: ach. . 
more. <P Mann ure. ſound howefe: 
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Belſ, which they-wou'd ſoon find to ; 
"agree better with TheirConſtithdonean d. 
revent thoſe Tormenting Twitches of - 
henmatiſm and Gomts,*the firſt with 
difficulty,that is with letting out'all their 
old and: "making all new blood, is after 
this mannercured; or: patched up,but the 
_ Taft, alack ! is without Remedy, nothing 
| but Patience, the Madrdog.. Medicine 
avails any thing 3 in thoſe r LEI 
 Angulhes. - 

- Chip. Tis ouch thoſe Jahn Pains 
ſhould not be their Monitors after fo 
_ much Experience. . 
- © Daſh. Alſo it 1s; honing, if the 
old Fellows, -:thoſe: true Soakers, left us, 
we ſhould be ſupplied with freſh Setts of 
young Deboſhees, who feeling nothing 
(at-prefent) can fear nothing (for the 
Future) and whore: fo fond of our 
' houſes, that they cou'd. livethere (I 

think) for good and all : they melt 
the whole: evening. with -us, till 
two, - three,” and :(ſometi mes) four a 
clock in the:morning ; We: :have alfo 
Whisk and  Swobber-en mona ER by us 

long, an as liberally as petty 
Ls bein aged Ken hs oo, Cufto- 


| deceive your Topers ;. Prithee let's hear 
2 few of. them, be 25 candid to- mein. 


| Wks ws 
ious dull,” (and often) very cold Win- 
. ter; thus they: divert themſelves - with: | 


 Hozard, #*=y "by an Itch of Covetonſ- 
_nefs, I ſay. by: a: greedy: defire of Gain z 
_ © whereas alas! -we-are the anly Gainers: 
- We are the true Gamefſters; and the moſt 
biting Sharpers, for at the Long Run. all 
' the:Money of the: Company. comes into 
our Clutches, . tho they don't dream of 
| this, which is yettrae in Fa, © 
\Chiv. 'That's: moſt 'certain z' but:you: 
| have a thouſand: Tricks ro anuſs and 


that matter, © as I /have been - to you in 


 haying open the whole Secret 'and My- | 


ſtery of the Brewing-Trade; By Bacchus, 


aur Boozing: Deity; Ihave not Loken d. 
the: leaft. point from you';. I cond - 

_ have ſpun out. my. diſcourſe: .and ſo 

_ have Ienthned.” our - Conference 5 but = 

_ being a paſſionate -Lover. of * Bre- 

| _wity, Lun d up: the whole ina: Roy 


words. TY t 


. Daſs. You have fo, and [ thank you 


for your great” Freedom, .and O- 


nels, Ill wake you the' bet. Remeys 1 


good: Fires, andfirong Red:Bub, led 
chiefly to this, and other Games,” vis. 
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ean-,' and tho''1 my "iniditry will 
fall very ſhort of yours, : that. is, they 
«re neither {6 curious nor confidetable, | 
yet you who 'are nat fo converſant 
with. Gentlemen (1 mean in. attending | 
them) and their numberteſs Maggots, I 
believewill bp not a little Seating, hh 
"nt am -. about to; communicate _ 


"Chip. Lets, have it. then old inp 3 
however, do nothin g raſbly, here's a 

"Bruſher to. ye of a Quart, I ſcorn: to 
drink leſs; beſides, if this cacklirig of 
- ours goes on . without-. wetting . our 
Whiſtles. now and-. then, | E ſhall have 
but a- Dull. Account of ' Aﬀairs I fear, 
we {ball be but ſorry Company. neither ; 

beſides, our Booz - will die upon opr 
hands, - we'll empty the tother "Shaftr: 
bury ; wo; pleaſe- the Stars before: we 
part z - it : coſts us nothing, and the 
Devil'ein it, 5f our Maſters out of their 


-  wreodly gain can't afford to let. us: be 


drunk once a week at kaft; but now 
' 1n ſpite of them, and their narrow - 


v' iti facaking hymors, well bowl it away. 


for - half an hour more, ſceing we-are 
befriended by this bleſfed Opportunity, 
Ray! ” --all ſororize ,. or can vo 

7:5 M--H 


ee. — TY 


5 ET. 

2. bs ovieticnnd; in this ſafe and private 

 _ QureVault, where we thus: happily met, 
and ſo here's Kong William's health, nd 


ſafe Return. 


- Doſh. With all my thre a 


Tininpewny , were: it a peck of Claret., 
Fil ' rake it off Supereacalic nw; + you” ſes 
brother Chip, [ drink clean. 


{bbsp. Ay ſo- thou doſt, jfchere bon 
honeſt Fellow” of the profeſſion. thou 
art. one. | 


 Dafh. Well -1 how _ 


_ 
| os bs ably'd. amongſt 


the Red Fuſttar 


Companies are gone, we Drawers, t6- 


gether with- our Pot-boys | Beer-boys, 7 
Porter; nay, and Cook Fo iS; Jay oh aloud: 


. and long at- thoſe poor - ; Anibnals that- 


refort to our Houfes,” who” are ſo cafily 


out {0 much us: dreaming of It. - 


Chip: £ No, no more they Joint E2 ; bus 


= pray _ = 


yo 
» 
* 
Fay IR D th 
»— «4 >” 


ſe. Amongſt thouſants ot Whitrs 


Drinkers, I''fhall preſent- you a few of. 
the moſt ' Ridiculous, - and faith when. 


T impoſed +upon, and trickt by ws, with- 
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Coxcombs- that: we": our: .houfes', | that 
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tipping the - Drawer three-pence.,_ fox * 


| pence, nay, or (as {ometimes t he fooliſh ” 
 Extravagants do); a 'Shilling, + ptochres . 


them the-befter Wine ; whereas, alas! 


we muſt draw ſach .as our Maſter orders, 


for from-him we have poſitive;dire&ions - 


what to do; he appoints "the Fatts., 


- Butts, Pipes'or Hogſhedds: that, axe next -  - 


x” - ; N 


- to be Can'd or ptre'd';:> we durſt not for | 
our ' ears do it before, or without his 
_ command; tho to pleaſe the' Dul-pickles 


we' tell _ them: ( and : often - to0. F:) that © 
# is-a  freſb piece\ of Wane, and that we | 
prerce d- 7. Juſt ow, and. 'on- purpoſe | 


pleaſe. them; and - yet- for. thels: Un- 


feather'd - Fools - to valk. of Titerefl in 
ſuch a Drawer, or in. ſuch a Maſter , | 


1H | | F D at {uch a Tavern, how . filly, weak, NAY, 


ridiculous-is- the very expreſſion it ſelf; 
as if. they ought not to have good. 


' Wine for their Money, but.muſt' conrs; - 
careſs, and bribe the Slaves: that attend 


on and live-by! them, and yet not have _ 
rar, cc, 
Oy" 
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| Gp Youlpall in al, bas: tt. if f rhe 
Bubble, "will .be bit, who the pox can 
_ bel | It: 5 beſides, your have the pleaſure of 
gutti ney ,: and laughing at 
bx the bargain, 3 as _ I 


ty 


Daſs: Yes, hit E' at we twins of. us MN 
Drawers, that at the end of our Ap- wy 
ptentiebiip, have li& up a Cod, of: five | 
or ſix bundred: pi pounds, beſides, which: i 154 
und . Sammy. you'll” ap... what - we 
vainly ſpend when. we* get abroad; for 

accorchng; to the example of. our Wiſe 

Maſters; we -are. the moſt extravagarit. 

-” Creatures: in [the Univerſe, and value 
- no more ithe'ſpending oftwenty, thirty, 

_ ox forty: _— Ec CURE do of oh: 


TRY. FEnes,, . 


Chip. vas” pp Gallows LES: but 
however. let's hear ſort move of tho 
ay upon! Gentlemen. Spe; 


| Doſh. The: Palats of; our -  Caftomers 
have more different guſts than-4he — |} 
Moon has Figures;: one maſt (as he — 
: calls: "i have 2 dry Wine, atiothet 4 * 
Zo EE | rough 


" - waq 
" "Af I” 
F 4 r 


wag Wine: t other A ſmooth IR 
Wine, but moſt” agree in a very" ſtrong 
Wine;; which: we know! .. how / to 
ſtrengthen , ; with. Brandy, : or: Spirits 
Which are cheaper:, and-:to length en 
"RM; wr ie Fame _ of one extraor- 
dinary high prizd Pipe of hey 
_y ap buy ) fells- us - twenty, 'and - 
yet. w aabrpers © 4 tis all 'of that. very 
Pipe” and” for; of Pontac .-(when* in 
vogue): and of: other Wines; (now) as 
Barcelona, Gallicia, | Lisbow, '&*%c. And 
 wheri one” of the: Company” finds fault; 
ofiially” the reſt.” concur:,: then ' the 
Drawer” is blamed; ſometimes: the: Maſter . 
in. heat is.*called for, and upon coth- 
plaint of the Bub being bad,: Fll pleafe 
ye 1 warrant: ye Gentlemen, -lays he, 
It draw a quart my ſelf, (as: it that 
was ſuch a mighty Favour by the 
way) down- he . goes to! the Bar, and- 
ſends any of the Drawers to ſuch "op 
_ Cak, _ bids him give” it @ "daſh of 
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| Ktlvert charges the Vintners of 
= _ three things: 


rt. Hat they were ProjeQors, and contrivers of that 
_ Impofition of 46?, per Tun, which the King ſer 
{ _upon Wines imported in 1637, _ 
2, That they were alſo aRtors, and profecutors of the ſame,to 
the grievance of the SubjeR, by Farming the fame, by ta- 
king I d, and 2 d; per quart, upon the conſumtion of Wines 
_ - above the dueprice, by obtaining other illegall rhings, &c. 
3. Thatzin all theſe things they had a covetous defire of incich- 
ing themſelves, and that by cheſe means they have greatly 
lariched chemſelves, Was 


: 
? - 


 Butitisco be noted, that in theſe points of Accuſarion, Kz!- 
ver? 38 himſelf a Delinquent , and was firſt accuſed; and yer 
though he a& but the part of a Recriminator againſt the Vint= 
ners, he takes upon him to be a competent Acculer, and takes 
advantage againſt them, ro take away the validity of their tes 
ſtimony, as being by him pronounced guilty. 

Ic is'apparent alſo, that both Kikert and Alderman Ae! do 
recriminate the more confidently , becauſe the Vintners are a 
conſiderable body, and ſuppoſed able to make great reſtitution 
to the Common-wealth, if they can any way taint their inno» 
cence, and lay them open for Delinquents ; yet both are noe 
equally farions. 

The fabſtance of that which Alderman be! fays, is ; That 
that chis Proje& was firſt contrived ar Court, and for divers 
Jeers urged upon the Vintners, and yer ever repulſed, and ne- 


rer conſented too, till 1637. And then he being Maſter of tha 
Vincners Company, (divers of com being then proſecuted in 
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Star-chamber). was-requeſted by them, to redeem-them from 
raine, And thereupen, whatſvever he undertook, was meerly | 
ro, preſerve his Company, 3nd for no.gther epds;and-that he had Þ 
no benefir-by:it, nor aimedat any, nor did eff=& any thing, bur | 
wich the confent, and by the authority of the generality of * 
Vineners, Va wy OM 

Kilvert being a manvindued. with more boldnefſe , makes no 
ſcruple to alleage fyrrher, Thar.it appears.by the Adts and Or. 
ders of their own Court, that they-were the plotters and con» 
trivers of that TImpofition, He inſtances in the AR of 6 Nov, 
1637. andthe 22 of the ſame, when the Company conſented to 
treat of, and'to.admir the Impofition ; and he ſays, That from 
thenceforth the whole Proje& was managed by the Company 
in open Court at their Hall, and the major part of Vintners 
were preſent at thoſe Courts, and did conſent by holding up of 
hands, He inſtances in the 7 of Febr,1 637, when the Company 
appointed ten ContraCtors to. ſeal to the King; and inthe 13 of 
Febr, when Griffith by Letter gave inſtraftions how to cove- 
nant. He ſays he was no Patentee, nor ifſued money iti the bu- 
fineſſe, nor was at the Vintners Hall, till the Proje& was eon- 
cluded and petirion'd for. 


- 


The ſabſtance of that which the:Vintners reply hereunto, is; 


That the Impoſtion cannot be ſaid 1o- he contrived, or plotted 


in Nov, 1637, or after Nov, which was in-being long; before, 
much lefle can the Vintners be ſuppoſed to be the contrivers and 
plotters of that, which for divers yeers before they had oppoſed 
and withſtood ar their own great perill and prejudices, 

| Thar whoſoever the comtrivers and plowrers were: in; the con 
ception, yet if the Midwifery and Nurcery off K:lvert and Ab 


derman Abel had not given it birth, andgrowth afterwards in 


the world,it muſt needs have proved Abortive, 

| That in 2632, an Impofition of 41. per Tun was folieited 
by ſome of the Kings Miniſters ; and in 1 633. my Lord Treaſu 
rer W:flon was urgent ta bring the ſame to-paſſe; bur the-Vint- | 
ners not ſabmicting thereco, an extrrajndiciall Decree in Star- 
chamber was proeured, prohibiting Viatners to dreffs meat, and 
reſtraining them from divers bemefits of their Trade; and this 
was prepared. as a laſh to over«awe them, and eicher co _ 

Ss cir 


be performed, and the Impofition was again pon 
Tharthe Vintners not yer yeelding'to the Impoſicion, the 
force of the Decree wav inculcated; andthe pronarfed aſſurance 


their courape in oppoſing, or to diminiſh their power, 

That my Lord Cottingion, and ſome other Lords did inforce 
the ſame Impofition 3 and that my Lord of Dorſet picying their 
condition, and thinking them nor ſufficiently knowing of their 
own ſtate, was fo open and plain, as to rell them, Ir was folly 
in Travellers, to detiy heir purſes to Robbers upon the way, 
and-to draw hirin«pon themſelves thereby, when'chey had no 
ſufficient force, either to defend their purſes, or their own per- 
ſons : And having fo told them, he applyed it tarther,and ſwore 
it was their own caſe, 


Thar this Decree being fo fortnidable in thoſe injurious 


times, and ſo-manty great men fo tnrentive ro make uſe of it, in 


on a promiſe tobe ſecured from the Decree, and to have their 
due Priviledges confirmed in Dec: following , and they of« 


tained a Warrant from the Councell-Table to rhar cffz& ; and 


ſome of them being notfally ſatisfied wich char dilatory War 
rant, my Lord of Arundels words were, Will you not be fatif+ 


fied with the word of a King? cn 
Thar rill Dec: aforeſaid, the Compay remained quier and 
om 


unmoleſted, but then ſeeking the promiſed aſſurance, rheir an 
ſwer from che Lords was, Thar the King wanted more money, 


whichifchey would ſapply, more then hail bin promiſed ſhould 


' 


. was denyed, the 6000 1. lerit was derained, and ufet onely as a 
bait to draw 


ProjeRt. | : OED 
hat other great ſuits then hanging in Star-chamber. to be 


folicited by Kilvers, the Vintners injoyed ſome reſt till 1636, 
and then divers of them were vexed Tin the Decree; and in 


Aprilf>llowing Kilvert made his open boaſt, that the Biſhoppf 
Lincohns caſe being once ended, he would immediarely ft him- 


lclfto proſecute the Vintners upon the Decree. 


Thar Alderman Abe! being Sheriffe Ele& of Lozdon before | 


B 3 It, 


1634. The Vintners did farniſh for the Kings uſe, 6000 1, up= | 


them further on, and to intice thetn into the. 


Midfammer, 1636. by right whereof, according ro the Gity cu» 
ſome, he was tobe choſen Mafter of the Vintners, he refuſed 
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Je, pretending that he ſhould be better able to ſerve the Vinthers 
afcer the expiration of his Shrievalry. 
| Thar at Midſummer, 1637. Alderman 4be] took upen him 
to be Maſter of che Company, his Shrievalty expiring at Mi. 
chaclmas following , the Biſhop of Lincolns triall bein 
ended abour the ſame time, both he and Kilvert had good 
fealure to joyn, and to combine about the buſineſ?? of 
Viatners, | 
That.from Feb. and Hl. Term next, before the Vintners ha- 
ying been examined upon oath in Star-chamber, and confeſſed 
che drefling of Mear, &c, contrary to the Decree, there was 


nevertheleſs no farther proceeding in Eafter, or Trin. Term 


againſt them; bur in Sep?, following, both K:lvert and the Al> 
derman being at leaſure, rhey had meetings and conferences, as 
ehemſelves confefſe, and then ar the Aldermans houſe Kz/vers 
imparted ic, that he had Warrant from the King, to folicite 
againſt all Vintners, as well thoſe char had given over their 
Trade, as others, for breach of the Decrec ; and chat arg. He- 
r:/:0n had power from the King, to treat with ſome of the Come 
pany touching His Majelties pleaſure therein. . 

That upon. the 25 of 0). following, at a Court of Af 
fance Alderman Abc! made this Overture known, and with 
great paſſion ſer forth the danger of the whole Company, where- 
upon ſome were ſeleftcd to make their addreffe to M., Hemilion, 
and co negotiate thar affair. on 

| That upon 31 06. they which had attended M. Hamilton, 
reported to the Aﬀiſtants, that-ir was communicated to them 
from the Marq. that the King expe&ed an Impofation but to be 
agreed upon by Committees , indifferently to be appointed 
both by the King and Vintners; and thar in reſpeC of rþe- ſame 
Impofttien, the Vintners fhould re=rail Wines dearer by eſpe- 
clall grace, and withall obtain confirmation of former Privi- 


ledges, and a grant of further benefits. 


"That the Marg. did impart his private advice for their yeeld- 


ing herein, becauſe though the Delinquents Fines were given 


him, yer ke confidering that the ruine of divers private men, 


would not ſo much inrich the Kings coffers, was willing to at« 


tend the Kings favour in ſome other ſuir, fo that the he = 
dated unto does might 


- nefit, that Wines b<ing a forein Commodity, the Law allowed 


05s) 

eaight be condiſcended 
Vintners berter ſafety. 
Fhar hereupon a generall Court was ealled on Nov. 6, 1 637. 


whereima much was laboured by Kilvert and the Alderman, 


both by fair promiſes and ſharp threats, to induce to the Impo» 
fition : It was promiſed, that the King would pardon all for 
mer delinquencies, that the Vintners ſhould have His Majeſties 
eſpeciall favour, and by the ſame injoy not onely former immu» 
nities, but further Priviledges alſo, and for ever be made a glo-« 
rious Company;” That they ſhould dreſle and ſell Viftuals, Tor 
bacco, Beer, Sugar, &c. That they ſhould be free from Infor 
mers, and have power to reſtrain the increachments of the 
Coopers, On the other fide, as Benefit was the bair, ſo Terror 
was the hook, and DeſtruCtion in the next place was laid before 
them ; In caſe they did reje& the Impofition, it was menaced, 
that they ſhould be profecured upon the Decree, perplexed with 
Informets, diſabled for their Trade, that the King was unaltera+ 
bly reſolved to have this Impofition, whether rhey affented, or 
no ; That if the Vintners were rich, the King would not be 
poor ; That he would as ſoon loſe his Crown land, as this be- 


the King ro impoſe upon it at pleaſare; thar it was alfo in the 
Kings power to ſupprefle all but 4o- Vintners in London, and 
that good Councell had fo reſolved it ; Andthe Aldermans 
Conclufton was, Shall I ſee my Company digg'd up by the 
roots, my Brethren ruin'd ich Scar-chamber, _ the cankerly 
Cooper between the bark and the trec ear up all? 

Thar theſe things being fo repreſented to the Generality in 
thoſe times of violence, the main body vored rather to comply 
with the King by furnifhing another preſent ſumwe , then by 
this Impoſicion, and 100001, was nominated ; but both K:lvers 
and the Alderman called ſome of them out, and npbraided them 
as beggars, not able ro pay what had been formerly levied for 
the King, and at Jaft concluded, That the King expeRed, and 
would -have more yeerly then. ſuch a ſumme. And fo the Que- 
Ron at laſt being put after long eonteſtation, Whether they 
would ftand ont any longer againſt the Impoſition , upon ſuch 
terms , or comply with the King » in chafing and autborifing a 


to, for the Kings greater profie, and the 
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Committge 20 treatol the manier of an Impaſition ; the Gene« 
rality did chuſfe to comply ſo far, and to appoint a Com- 
—_ ER 
That this A& of Court were not fo main an Evidence for 
_Klert, and fit tobe oken inſiſted upon, if it were nor mif 
alleaged, and mifapplyed; for if the wajor part of Vintners 
_ did appear, and conſent, yer they were perſwaded, threatned, 
intreated, bur did neither perfwade, threaten, nor intreat ; and 
they conſented to comply with the King, and did not nfe means 
that the King might comply with them, as Kzlvert moſt mali- 
ciouſly inverts itz and their compliance was in appointing 
Committees to treat of an Impoſition, buc not abſolutely ro 
ſubmit to it ; and if they had abſolutely yeelded, yer all cir- 
cumſtances conſidered, it ought not to be held a voluntary 
yeclding, bur ſich a violent one, as the Sea-mans is in a Tem 
_ peſt, when he ſubmits to the weather, and chuſes rather tocaſt 
away all his wares, then himſelf, and ſhip, and all. 7h 
That on 22 Nov. following at another generall Courr rhe 
Committees reported what the Kings demands were, andthe 
Generalities aſſent being queſtioned , it was affented rharrhe 
Committees might yeeld to '40*. per Tun, provided that they 
might be affured'to have from His Majeſtic the immunities and 
benefits prepoſed and exprefled, and that all rhis were juſt and 
good in Law ; (but indeed theſe words concerning legality are 
- not entred in the Hall-book.) _ yy, EE 
That this AR of Court, if it be taken moſt ftrougly againſt 
the Vintners , though ir be X:lverts pringe engine, yet it evine 
ces no more,but that they ſubmitted to the Kings demandr urged 
upon them, as bath been faid ; and ſince they had no power to 
| holdour againſt ir any longer, they provided fer ſome helps ro 
1nable them to bear it, and thoſe alſo no other, bur ſuch as bad 
been propoſed, and expreſſed to them ;1 nor ſuch as they had gree- 
dily gaped after; the Book it ſelf will juſtifie in thar, and in- 
deed the benefits and immunities were inconfaderable to the 
Vintners, ſuch as had no great reality in them, nor had they 
any beleef in the obtruders of them, nay they know they were 
obrruded rather to make them guilty , then to make them 
gainers; ſetting aſide exemption from the rigor of Star- 
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chamber, 
they 


m—_—_w_wDw_— dt — 


they would willingly have forgoneall promiſedpriviledges,and 


* G&ion had drawn infor a' 
ſach as did then appear themore loud andturbulent part, carry- = 


given great fums ot money beſtdes, to be delivered from the Im- 
ofirien. : 
, Thar ir is extreme malice and falſhood in K3lvert fo to al. 
leadge and miſ-recite this A&, as it irhad no relation to former 
violence and conftraint ;or as if it amounted to a meer requeſt, 
nay tq2Projed in the Vintner ; as if his end had been to op- 
prefſe the Cooper, and.ro Monopolize the retayling of Wines 
thorow the whole Kingdom ; or as ff the words did teſtifie df 
the Vintnersdemands, and prepofirions, and requeſts, and noe 
the direCt contrary. _ 


- That the Vintners are not deſticute of further anſwers alſo ; 


For firſt, the major part, and better fort of drawing Vintners 
were aot that day preſent ar the Hall, the-bufinefle was-fo farre 
diſaffe&ed, and they in oppoſing it had been ſo: farre wearied 


putand worried (as It were) by Kileert and the Alderman, thar 


they dig-ferbearany longer to appear, nothing being there cx. 
peed, bunchecks, affronts, and AiGoefull uſage, and there 
fore the moſk Part, which appeared-thar day » was of Suburbian 
retaylers, poor men, and ſuch as dealtin Rundlers, and ſack as 
good number of them, Secondly, of 


ed ir, rather than the major part of able andmodeſ men, Third . 


lj, Thoſgof rhe better ſort which did give their: conſent, did it 


not with any true liking to the proje&',. but meerly-to avoid 
rnine in the Starre-chamber, Fer the ſhipwrack of the Sape- 
boylers; and:others, was then freſh, and'im view, and that Court 
had then gatten them theſune repute , as 2 Timariots. horſe has 
I Turkey, where they By no graſſe EVEr groWs, afterthe impref- 


fion of hisfatall hoof, Fourthly, the entry ef thasdayes A&: 


is mach to be ſuſpeCted, as well as naxpoibin, fo many paſſ- 
ces then intervened, to which the wor 


firſt, All Courts of generality were called by the Beadle, in the 


| Kings nams, a form of firmmons never beforenſed, and had 


now. been uſcleſfe, it rhe generalicy, our of diſtaſte: to: the buſt 


nefſe, had not beeti unwilling to. appear; and: if the Alderman 


and Kilvers had not been very cager in obtruding upon the 
Company againſt their liking, Secondly, Divers other Courts 
: Were 


15not new privy : for 


were called borh before and after the 6 and the 22 of Nov. 
wherein the generality diflening and dilavowing the Projeft, 
and alleaging many reaſons of illegality, & inconvenience in it, 
no entrance is remaining therof,nor memory of any ſuch Courte 
hed ; andyerif any fuchremembrances were now extant , they 
would teſtifie for the Vintners againſt th Projeors,and plain- 
ly difcover who they were rhat purfucd, and who that rejeted 
the deſigne, Thirdly, K:lvert has no regard ar all ts the true 
reciting of ſuch a&s as are remaining in the Clerks Book,bur to 
the perverting of juſtice, ſarisfies in all his allegations. Fourth- 
ly, The Aﬀs themfelves were not alwayes rightly cntred, 
Sometimes the Clerk was checkt and over-awed, ſometimes ene 
tries were made contrary to his liking, and withour bis privity, 
ſome things being omitred,and ſome inſerted, and ſome wreſted, 

_ and mifſenſed; fo rhat indeed the a8ts are more properly Kal- 
vertizthan the Companies. The Book ſayes alwayes,that the ma« 
Jor part of Vintners did alwayes appear» and the major part of 
the Apparence conſent, bur this was ſeldom ſo. And the major 
part did never conſent, but with this Proviſo , That the thing 
conſented too was legall, and warranted by Counfell ; but this 

was never centred. And upon the 25 of OF, 1637. Commitrees 

- were appointed to treat with Marquelſe Hamilton ; but the 

Book adds > Concerning the advance of the prices of Wines, 
and this is meerly ſuppofitious, Fifthly, Many of the Vintners 
were praiſed and rampered withall , eſpecially the meaner 
ſort, and manyof the better fort were over-powred, and born 
down by mighr and threats, and ſingled our from the ret. For. 
example, Nov. 22 M", Rogers, and MF, A42ſor: being oppeſers of 
the Impoſition, were nor onely controlled in pablike, as obfti- 

nate men, and ill-willers to the Kings ſervic, but it was com- 

manded to beentred in the Hall Book, as a great delinquenee, 
and there ir till remainsregiſtred : and rhis being nor ſufficient, 

the ſame men were the ſame day ſent for by the Beadle,to the Ca» 

le Tavernin Pater-nofter Row, where Kilvert and the Alder- 
wan dined , to receive further rebuke and inſolent uſage : and 

this was for example to diſanimate the reft. For Alderman 

Abel, as he was an Alderman of Londen, and Mafter of the 

Company of Viatners, and aflifted with Kilverts infinite my 
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and impoſtuies, and as he had to do with a diſtraQed body of 
men of ſeverall mindes and qualities , holding no perfe& intel. 
ligence one with another ; and as be was ar that time of un- 
ſaſpe&ed faith, and In their good opinion, and as he had the ad- 
vantage of thoſe proje&ting times , and influence from ſome 
great perſons of honour, and above all, the Kings name to 
make uſe of in all hig pretences, had firange advantages to bee 
tray his brethren, and bring abour kis own purpoſes, - Sixthly, 

| befides diſadvantages common -to otter Tradeſmen, the: Vint- 
ners were divers other wayes alſo liable to the lafh, and ob- 
noxious to injuries ; for by the Statute, the Lords had a power 
to {et the re-tailing prices of Wines fo, as thar they might undo 
the Vintners at pleaſure, if they wouldnot ſubmic co the Impo- 
fition ; and they did lay hold of ehis power to this x urpoſt, 
cauſing them to ſell cheaper then they could well afford, and 
that yeer when the Impoſicion was firſt conſented too, feari: g 
iefbche:Vintners ſhould recede and rerratt, they ſet the prices 
lower; arill raiſed them after, but nor rill all things were made. 
ſure” Moreovers to affright the Vintners further, it was repre= 
ſented to them, that by the Law the King mighe ſappreſle all 
but-40 Taverns; that he had right ro impoſe upen forein com- 
moditics, and that drefling of Mear, ſelling Tobacco, &c. were 
not undoubtedly belonging ro rheir Trade, fo thar their caſe 
would be more deſperate then the Sope-boilers, or the Jrifh 
planters, and theſe yer in Star-chamber had faln without mercie, 
Seventhly, all cheſe indire& paſſages notwithſtanding, there is 
ſcarce above one generall Court , wherein the Impofttion was 
conſented to, moſt of the other paſſages of preparing, ripening 
and perfeQing the Proje& , were tranſlated by Courts of Afſi- 
ſtance, andat ſach Courts it is ſufficient if 12 beſides the Ma- 
ſter be preſenc, and the major part of thoſe 12 ſufficiently in- 
gages the whole Company. Andir is to be noted, that it ſel- 
dom happened at thoſe Courts, that there were prefent above 
five or fix drawing Vintners, and of thoſe alſo, ſome were the 
Aldermans creatures : For Example,on 27 Nov, 1637. a draughr 
of a Petition was preſented, there were then 1 5 Affiftants, of 
thoſe there were onely five drawing Vintners , all rhe reft had 


given over their Trades, or were of other Trades, though 
| free 


. 
_ GIN 9 nts gn We ar er __w 17. - * wy ene wed ho — oo - Ws 7 res. rs, _ repos pag uo —perngcoch —_— 

X — pnrans tes _ ane —— 

F . RTF . ws CH EA Fer rome df” NP IDs re in” 2 APO a” + "IEP KF le. Se pi} : —_ Ts 
D > - - . - Oy 
_ Ce Ce Gap RaRPSn an an—e— ISAT Ip ben 
ow — _— « a-y———_ l l 
GU Ree ears — nt ns ISA. _— ee vat ; - SES->00 acts IIa ReS- ERS X abcfrm—as = a> qc aw_ _ _ 


'\ C10 | 
© - \pf the Company, and many of them were liable to. many 
_ orher exceptions, and. yet theſe referred that weighty bulineſſe 
ro be praceeded(in by any three of the Committees, the Mafter 
being one, fo. thar if the Alderman could:procure any two ro- 
joyn with him , thar gzto was ſufficient to diſpatch all ; and by 
this. means the Aldermans houfe was the place, and the Alder- 
man himſelf, wich fome of his privadoes, was the man, where, 
and by whom divers impottanc matters. were expedited, ; And: 
at ſome times the Alderman alone. was ſufficient, for 1000 1, | 
was given to Kilvert; and 3003 !, to Marq. Hemilton ont of the 
Companies purſe ; but there is ne AR ot Court remaining, to 
ſkew by what authority theſe moneys were diſpoſed, nor does 
the Generalicy underftand.any thing thereof, but that the Al- 
drmans authority was :ſolely effecuall in that buſinefſe, 
Eightly, K:vert, rhe moſt fatall of all falſc-Informers, the moſt 
miſchievous of all Proje&ors, the moſt impudent of all Impo« 
Kors, was introduced to fit at the Vintners; Hallin Conf, thats} 
ro a&t the Lyons and Foxes part, and.when raat grew oflions' 
to many, he was by an adoption of meer formality, gnade free of. 
the Company, that he might inſulrand infinuate the mora, and: 
by his Mercuriall trumperies prove more fruitfull in miſehicf 
And though he denies to have been at Vintners Hall cill: the: 
creation of rhe Proic&, yet he was there often, and that before; 
at,and after the 22 of Nov, for that very day it was that he foiups 
braided M* Rogers and M* Maſon at the Hall, and dining after: 
in Pater-nofter Row, expreſt himſelf in more infolent, and taunt. 
ing language. Ninthly, when the Generality was drawn toge- 
ther by the Kings command, they, were cauſed ever to attend: 
below divers heurs till the Alderman and his party had franied- 
and debated the bufinefſe, che Generaliry had no ſhare in the 
diſcuſſion of matters, it was ſuffictent for them to authorize and. 
own what the privadoes had before diſcuſſed; and if any pri. 
vate man complained herear, or took upon him to. debate any 
thing by them refolyed , he was fingled ont., and treated as an 
enemy to the King and-his fervice; for. example, The, Cox was ſo 
treated inopen Court, and M" Rewland Wilſon was convented 
2lſo-before rhe Marqueſſe, and by him terrified, and raxed as 
the Kings oppoſite, Tenthly, when 8he Company did not 
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appear in fo full a body as was thought fit by Abel and K3lver?, 
che buſinefle ir felf not being more di{pleafing, then the carriage 
of it, notice was taken thereof eſpecially about Nov, 1637, and 
that the abſene migtic be known, the names of ſuch as were pre- 
ſent were raken upon cemmand ; atid this manifeſts how many 


wiſhed ill co.the Proic&, ar.d how few were a&ivein the eon- 


fummating of ic. Eleventhly, as K/cers and the Alderman had 
too much inflaence in entring a&ts, fo they has ine like in ſup 
preſſing and taking away all ſuch papers and Notes, as might 
arm aad inable the Vintners for a fuller and clearer defence. 


For example, .a Perition, and a Schedale of divers untawtu!l 


demands annexed in Nov. 1637. is charged upon the Fintners; 
whereas there is no copie of either remaining 1a th2 Eall-book, 
or in the Clerks hands , K:/vert muſt be rhe onely Rexifter in 
this caſe againk his Adyerfaries, and though rhey can prove, 
that they never fully agreed upon any Perition, and thar'which 
was prefehted to them, was'by him altred in matters of perti= 
nence, contrary to the liking of the Fintners, . yer he till char- 
g:s them upon his own papers, by himſelf penned, and by 
himſelf veelarved. Tweltchiy, to give inſtances, whar ſlavery 
and treathevy che Vintners lived ander, two onely ſhall ſerve : 
There was 66001. to Be repayd to the Company ; out of this 
the Alderman world dedn& £600! iſſued for rhe uſe of Mar= 
quelſe H:milton, and Kilvert, and fo there was two rhirds due ro 
the Company ; bur they could never receive above 125. in the 
pound, whieh is not a full thirds ; the Aldermans pleaſure. was 
ſafhcient to diſcharge them of the reft , and againſt that they 
were utterly remedilefſe, And next, the Alderman being 1n- 


' truſted to fee Counſell about the legality ef the Impoſicion and 


the Farm, he pretended to be afſured by Counſel]; of rhe legali- 
ty of. both beyond all doubt , and yer he had contrary counſel 
elven him, | 

All chis almoſt which has been hitherto related, K:}vert paſſes 
over, and as if che Impoſition had never bin thought on till Nov. 
1637. there he findes out the ſource of it, and then he makes 
the Vintners the firſt ſeekers and plotrers of it. Burt becauic in 
Nov, the 6, and 22. there is no pregnant proof that the Vintners 


foliciced for the Proje&, nor no mention is of any Petition, till 
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free of the Company, and many of them were liable ro. many | 
orher exceptions, and. yet theſe referred rhat weighty buſineſſe þ 
ro be praceeded|in by any three of the Committees, the Mafter 
being one, ſo thas if zh& Alderman ceuld:procure any two to 
joyn withhim , that jzouto was ſufficient to diſpatch all ; and by 
this. means the Aldermans houfe was the place , and the Alder. 
man himſelf, wich fome of his privadoes, was the man, where, 
and by whom divers impottanc matters. were expedited, And 
at ſome times the Alderman alone. was ſufficient, for 1000 !, 
was given to Kilvert; and 3003 !, tro Marg. Hemilion ont of the 
Companies purſe; bur there is no A ot Conrt remaining, to 
ſkew by what authority theſe moneys were difpoſed, nor does 
the Generalicy underftand.any. thing thereof, bur that the Al- 
Germans authority was :ſolely effeual] in that buſineffe, 


Eightly, K:Jvert, che moſt fatall of all falſe-Informers, the moſt 
miſchievous of all ProjeQors, the moſt impudent of. all LImpo-« 
ſors, was introduced to fit at the Vintners: Hall in Cont, there 
ro a&t the Lyons and Foxes part, and.when caat grgw-oflions! 
to many, he was by an adoprion of meer formality, gnade free of 
the Company, that he might inſulr and infingate the more, agd 
by his Mercuriall trumperies prove more fruicfull in miſchicf 
And though he denies to have been at Vintners Hall cil}; the 
creation of rhe Proic&t, yet he was there often, and that before, 
at,and after the 22 of Nov, for that very day it was that he foiups 
braided M* Rogers and M* Maſon at the Hall, and dining after 
in Pater-nofter Row, expreſt himſelf im more inſolent, and taunt. 
ing language. Ninthly, when the Generality was drawn roge- 
ther by the Kings command, they. were cauſed ever to attend: 
below divers heurs till the Alderman and his party had franied 
and debated the bufinefle, che Generaliry had no ſhare in the 
diſcuſſion of matters, it was ſuffictent for them to authorize and 
own what the privadoes had before diſcuſſed; and if any pri- 
vate man complained hereat, or took upon him to. debate any 
thing by them refolyed , he was fingled ont., and treated as an 
enemy to the King and-his fervice; for example, The, Cox was (0 
treated inopen Court, and M* Rowland Wilſon was convented 
alſo before rhe Marqueſſe, and by him terrified, and raxed as 
the Kings oppoſite, Tenthly, vthen 8he Company did not 
£ appear 
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appear in ſo full a body as was thought fit by Abel and K3Iverr, 
che buſinefle ir {elf not being more di{plezſing, then the carriage 
of it, notice was raken thereof eſpecially about Nov, 1637, and 
that the abſene migtic beknown, the names of ſuch as were pre- 
ſent were taken upon eemmand ; and this manifeſts how many 
wiſhed ill co.the Proic&, ar.d how few were a&ivein rhe eon- 
fummaring of ic. Elevenrthly, as Kilcers and the Alderman had 
too much inflaence in entring a$ts, fo they had ihe like in Tup= 
preſſing and taking away all ſuch papers and Notes, as might 
arm aad inable the Vintners for a tuller and clearer defence. 
' For example, .a Perition, and a Schedule of divers untawtull 
demands annexed in Nov. 1637. is charged upon the Finrners; 
whereas there is no copie of eirher remaining 1a th2 Eall-book, 
or in the Clerks hands , Kz/vert muft be rhe onely Rexiſter in 
this caſe againk his Advyerfaries, and though they can prove, 
thar they never fully agreed upon any Perition, and that 'which 
was prefented to them, was by him altred in matters of perti= 
nence, contrary to the liking of the Fintners, .yer he till char» 
g:S them upon his own papers, by himſelf penned, and by 
himſelf preſerved. Tweltthiy, to give inſtances, whar ſlavery 
and treachesy the Vintners lived ander, two onely fhall ſerve : 
There was 65001. to Be repayd to the Company ; out of this 
the Alderman would dedu& eeo0!, iffued for the uſe of Mar= 
quelſe Hamilton, and Kiluert, and fo there was two thirds due ro 
the Company ; bur they could never receive above 125. in the 
pound, whieh is not a full thirds ; the Aldermans pleaſure: was 
ſufficient to diſcharge them of the reft , and againſt that they 
were utterly remedilefſe, And next, the Alderman being in- 
' truſted to fee Counſell about the legality ef the Impoſition and 
the Farm, he pretended to be affured by Counſel]; of rhe legali- 
ty of. both beyond all doubt , and yet he had contrary counſell 
glven him, | 
All this almoſt which has been hitherto related, K:lvert paſſes 
over, and as if the Impoſition had never bin though on rill Nov. 
1637. there he findes out the ſource of ir, and then he makes 
the Vintners the firſt ſeekers and plotrers of ir. Bur becauic in 
Nov, the 6, and 22. there is no pregnant proof that the Vintners 
ſolicited for the Proje&, nor nw mention is of any Petition, TH 
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Nov. 27, there he layes his principall charge ; for to that Petiri. 
on he annexes a Schedule, containing 11 immunities ; and theſe 
he encicles, The hnmble defires of the retaylers of Wines : and 
theſe are (as his words exprefle) che very Projed it (elf, 

The Vintners kereanre anſwer: Eos 7h 

' That as the Impofition was before violently inforced till 
they did ſnbmir, fo the Perition was now as ſubtilly obtruded, 
chat they might ſeem to do more then ſubmir. 

That the Vintners at the firſk propefing of a Petition, did 
cry out againſt ir, both as unneceſlary,and unreaſonable ; Un. 
neceſſary, becauſe withour any Petition, the King might in ho- 
nour, juſtice, and conſcience, withour any Petition grant, what 
he had voluntarily offered for his own profit ; andif he would 
not, the matter ts them was of little importance: [Inreaſona« 
ble, becauſe they. ould now ſeem greedy of thar, which they 

| had fo long withſtood, and knew to be deſtrutive to them= 
ſelves, and would yer, if they might be permitced, at any rate 
polſlible, ranſome themſelves frem. 

Thar K:lvert hereupon affured them, that the Petition could 
not ingage tſem in any guik, or beſmear them in any crime, that 
ic was onely framed as beft beſeeming the Majeſtic of a Prince» 
to whom no other addrefſe could feern-congeable, and in thar 
form wherein it was then preſented, ir did intimate the 485, per 
Tun, demanded by the King, and the other immunities offered 
ro the Vintners without any ſeeking, or ſolicitation on their 
part; and che Kings promiſe was the greund of its prayer. 

That Klvert intending, as it ſeems, to pull out the hor Chef« . 
nut our of the fire with the Monkeys paw, rather then his ewn» 
as the crafty beaſt did in the Fable, did neverthelefſc alter the 
Petition to the inverting of the ſenſe of it, and thar contrary 
ro M. Shaws advice, and did new tranſcribe it in contrary 

words, leaving no A thereof in the Clerks book, to reſtifie the 
effeC of it ; nor do the Vintmers yet know whether it was ever 
preſented to the King or no, or whart reference it had,or how far 
that refercace was purſued, 

Thar this Petition therefore, and its appendant Schedule, 
ought not to by eſteemed as the aft of the Vintners, but as Kt 
verts, nay as K:/verts criminous aR,being no lefle then Forgery, 
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(13) 
and that ef a miſchievous nature; the Vintners thereby being 
_- not onely drawn into damage, but crime alſo. 

Another thing alleaged againſt the Vintners, to make them 
vilry of projeRing this Impotirion, is Griffibs Letter in Feb, 
llowing. 

But to this the Vintners anſwer: 

That Griffiths Letter giving infiructions how to manage the 
Farm, could be no contrivance or prejeaion of the Impotition; 
for K:Ivert himfclt ſays, that he was not at Vintners Hall before 
the Proje& was petition'd for, and concluded ; and ir is mani- 
feſt, that he was at the Hall in Nov. before, and therefore this 
isa meer cOntradiQion, wherein he confounds times tar diſtant, 
hat he may thereby confound things as farre different. That 
pbich had been the laborious bufineſſe of ſo many yeers before, 
and the task of ſo many great Councellors of Stare, and the de- 
zneof fo rare an Engineer as K:lvere, and had been brought 
to ſuch maturation before Feb, cannot now be attributed to 
1f6tbs Letter, datedin Feb, 

2, But K:lvert fayes, That the Vintners were not enely the 
yenters and proje&ors of the Impoſition, bur in the ſecond 
Place, they were alſo many wayes afors and proſfeeutors of the 
Jane, viz. by Farming it, by ſealing the Quad: Indenture , by 

«King 1, and 29, per Quart, above thejult prices, &c. 

The Vintners anſwer ; and firſt, as to the Farm : - 
That the Farm of the Impoſition for 8 yeers , was obtruded 
pon the Vintners, not for that it was likely to prove benefict- 
to them , but for that they were the ficteſt men to bring in 
I» [xKings Rent, and could colle& it with the leaft noyſe and 

turbance in the world, and with leaſt eppoficion. and vio- 

J [ceamengft the Vintners : for if the Kings Rent had been to 
demanded and exa&edby his own immediate Officers, or 
f other Tenants and Farmors of any other Trade, the Vint= 
rs Cellars muſt have been ſearched by ftrangers, and many oc- 
ons of tumulr and ſtrife muſt have happened, whereby great 
mours and troubles might have been raiſed in the Common- 
alth, ro the greater ſcandall of Proje&ts. And rhe fame was 
a apparent in the Sope-boylers caſe , for whil that Projcet 
managed by ſtrangers, and the old Sope-boylers would nor 
COIN= 
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. a 6 Ws 
comply , the whole State almoſt was ſhaken with the out-criey 

and diltreſſes of many undone Families, and the ProjcQor, 

gained lefle, and vexed the ſubiet more, 


_ That as theexample of the Sope-boylers caſe thriving © il 
till the old Company did ſubmit, was a motive in Kz#vert , rd 
preſſe, and by force to drive the Vintner che more to a ſubmiſf 

fion, ſo the example of the Sope-boylers caſe, the old Comp; 
ny ſutffeting ſo much, and groning ſo long under fuch grievor 
chings till it did yeeld, was a motive to the Company of Vin 
ners, to make them yeeld rhe ſooner : and therefore, upon the'f 
of Feb. 1637, after ſome conteſtation notwithftanding ; and afte 
ic had been opened, thar Sir Abraham Daws had offered aboy 
400001, for it, the queſtion being put ro the Generality, Whe 
ther they would farm the Impofirion at 300007. per annum, the 
did conſent thereto ; and for the Kings farther ſatisfaction, find 
he would not contra& wirh the Generality , they did agree t 
nominate 10 Contraftors, | 

That they were firſt advertiſed, notwithſtanding that ri 
meer renting of the Kings Impofition was not contrary u 
Law, nor could they imagine, that fince the State would be | 
grieved and perturbed, it they rented it rather then any oth 
wo , it could be held any differvice, cicher to the Subject, 
the King, 
That if any miſcarriage were in the manage of the Far! 
that is wholly to be aſcribed to Alderman Abel, and ſome fe 
of his privadoes,who did ingrofſe the whole power therein, 
benefit thereof to his ſole uſe, and admitting ſome Farmors 
ſub-farmors to bear the name thereof, yer they had, nor enioy 
nothing elſe bat rhe meer name; and if they were admitred i 
any purpole at all, it was to bear loſſe and blame, and to couſſ 
tenance the Aldermans tyranny , cor to be reſponſible for his! 
juſtice, to this purpoſe they were more than nominall, rial 

Farmors, but to all purpoſes of benefir they were ſhadows, 
 phers, and meer empry Names. | 

"That the Vintners expe&ed no benefit from the beginnl 
to ariſe to them out of the Farm, nor could hope for avy ot! 
dealing from the Alderman, then whar they found ; fort! 

knew well, that if Six Abrabam Daws had offered more t 

4000 


Nr renter rten 


15) _ 4 
49000-!, and was refufed, it was not out of any favour tothem, 
Hbur out of ſome other end upon them. And they had ſome cauſe. 
Yeo fear, thet-if it proved a bargain of profit ro the Farmors, 
» che Rene being once ſetled by their compliance, the King mighe 
KR-yoid his grant, and if it proveda bargain ot lofle, then their 
Ewn deed ſhould be ftrongly urged againſt themſelves : and 
 howſoever it proved, they knew the Alderman would haye 
She ſhuffling, curting and dcaling, all in his own hands; and thar 
 UKthey ſhould have, nor Law, nor right, nor remedy, befides his 
meer pleaſure and diſcretion, 
PAY That the Aldermans trains and traps frem the beginning, 
Orere very groffe,and rank,and obvious ro the dulleſt capacities; 
"OYfor though the Parent of the Farm were not ſealed by the King, 
ti Frordid commence till Midſummer after, yet he had choſen him- 
attYcifTreafurer, and taken a houſe; and ferled Officers, and falla- 
boy jes, and removed his habitation before Lady=day, And though 
"This buſinefſe of the Farm was no ſuch adventure as did require 
the y Rock at all, or bink of money, yet for other-finifter ends, he 
{int demanded no leſs then 3oooe !, to be undertaken for by the far« 
& Ynors, and a goo4 confiderable part thereof he did gather in, and 
.Feceive into his own hands, and divers men being therefore un= 
*Willing to come In as undertakers, he uſed extremities ro draw 


Tt) Bh-m in: For example, M* Leecbland being fearfull , and un-- 
x Killing ro undertake, he was forced and hunted'in by the Ale 
—" Wxman,and that place which he held under the King, was threats 
Ct » Fed ro be raken away ; and he had net undertaken any thing in 


: Farmhad it not been for fear of loſing his place : And for 
nother Example, M* Rowland Wilſon-was as much ſolicited ro 


Farr 


me fc 


e;1W) any means whatſoever to joyn in the Farm, | 
nor That the 7 Allegations ſer down in the Aldermans paper , 
110) Whercby he would prove the 10 Farmors , and the 27 Sub- 
ted Minors equally interefſed in the Farm with himſelf, are not 
o CRiltcient to prove the ſame. | 
T his J for firſt, the A& of 29 March, 1638, dogs not prove, that 
» Oi office of being Treaſurer, and his ſtipend of 500 !, per annum 
WS > Fas ferled by the Company of Vintners, when it is evident, that 
had raken a houſe for that.purpole , and rome = 
1H21.9 > 
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"Fore in for an adventure, but refuſed, and could neyer be won - 
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nn 
Bilkterlane z and fetled all things before Lady-day: | 
Secondly , the bringing in of ro /, for every undertaker, 
when the adyenture required no ſach ſupply, can manifeſt no. ' 
thing but the Aldermans tyrannie and treachery : and for the 
30000 |, he ſubſcribed mens names as he pleaſed, they them. | 
felves did neither condition to be ingaged for ſuch ſums, nor. 
did they underwrite to ſuch conditions, and the truth is, thar 
money which was gleaned from the 37, though ic was intended | 
by the Alderman, as a hook to hold them in, and ingage them | 
the faſter ; yet nothing was pretended, but a meer loan, and' 
| therefore the Alderman paid them Intereſt according to their 
ſeverall proportions, although he gave no Obligations for 
the ſame. WE | 
Thirdly , the major part of Undertakers were not preſent, 
or conſenting to the choiſe of Alderman Abel for Treaſurer, and 
they which were preſent, and conſenting (beſides ſome of his 
own privadoes) were bat logkers on, and did but onely apree | 
to that, which they had no power to fruſtrate. Ro 
Fourthly, thoſe of the Adventurers, which did ride about to | 
ſttle the Impoſition in the Country, and in the Qut-porrs, did | 
it in obedience to Warrants from the Lords of the Councel|, | 
and to the Aldermans commands; and though they were ſpe&a- || 
tors, or aſſiftants, yet they did but execute the Aldermans and/F 
K:lverts InſtruQions, and were as meerly inſtrumenrcall to 
them, as they ſeemed to be to the King; for Example, KzIvert': 
rode to Briſtow, and other Weftern parts, and though he went * 
artended with ſome others of the E[ndertakers, yer he, as from : 
the Kings own mouth, took the boldnefſeto treat with all men, | 
and that in very imperious terms; and when all his intimarions | 
from the King would not prevail to make Briſtow men, 8c, ſub«| 
mit he at laſt rhreatned them with the Star-chamber, and de- | 
teted them of falſe Meaſures, and fo as a meer Informer, redu-' 
ced them in the end to ſubjef&ion. 2 | th 
Fifthly, thoſe Acquittances which ſome of the Adventurers |n, 
figned, have word in them inſerted by the Alderman, meerly |ſ[y 
to confefle a Partnerſhip, and an equall intereſt in the Adven- hy, 
cure, without which,the Alderman would not reſtore them their ſy 
lums adyentured, do fignifie nothing bur the Aldermans pk | 
and | 


1 


&, ww, THR; 40 
_ he cite ann foi - 
_ " 4» CESSENS < 4 
os , * 'S 
G . , yo 4 » : 

vb by 

7 % 

: 
. * 


choſe rather to leave their money ſtill depoſited in his hands. 
Sixthly, thoſe 34 Farmers which did conſent to the buyitg 


inof che Wine-licenſes on 115 Nov, 1639. were drawn in, and 


cozned By the Alderman, for he had bought them before; and 
found loffe in them , and now by his uncontrolable power he 
would force them upon his pretended Partners; and ar the fame 
time he arrogared a right to himſelf, of turning out all ſich as 
would not :joyn therein, .and did uſe rhrears to: the: ſame 

Seventhly,that Petition which was drawn upon the approach- 
ingot chis Parliament, and fiagned by 28 ot rhe Undertakers, 
for the diſcharging and rendring up of the Farm, was framed 
chicfly for the Aldermans impunity , and.he was the Author, 


and Sdljcitorin t ro draw in: others ; and by his means it was. 


alſo moved at the:Hall ro.the whols Company, thar they would 

JK concur in che ſame, and ic was to this intent, that chey might 

g oy as much intereſted in it as he, -and he as lirtle guilry 

WEE: EEE MT. 

" Thas all theſe: ſhifts and 'wiles of che Alderman i and his fa- 
* | Gon make it very cleer, that the ter Farmors, and their under 
TJ Farmers were not fo in truth, but mecrly Nominall, that they 

} might ſafer for and with the Alderman, if any hazardor que- 
"| Rion were ; for the Alderman made a great benefit of it : and bc« 
© Ying indebted, andof weak eſtate before, by this Farm he hath 
n got a greateſtate , and enabled himſelf for one purchaſe of 
> | 270007, whereas the Farmors and ſ\ub-Farmors, never received 
$ 'Fone penny benefit, nor had-any account given them in fo long 
* atime for it; nor had any affurance in Law, under hand or Seal, 
-* | whereby to call him to acceunt., or to recover, or claim any 
" thing uporraccount. And as the Alderman did in Law keep all 
the power in-his own hands z ſoinfattalſo he did exerciſe thar 
* Power after an arbitrary unlimited way ; at ſometimes he open= 


% 


F« \Put at his meer diſcretion and pleaſure, and that he could turn 
c Put, or take ji, as he liſted; and arother times he did, upon 


d , 
\ 


| and injury ; fer it was after a Parliament ſummoned, and as ho 
drew the Acquittances for' his own' ſafety, ſo ſome of the Ad. 
venturers perceived his aim, and would not fign the ſame, bur 


bg 


By told them, thar they had no right nor intereſt in the Farm, 
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| knowledgeof the 27, and have fince exhibited a Bill againſt rhe 
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' care, and agreeing to the unlawfall covenanigthereof, 


private diſpleafures, put out,and lefſerrſome in their ſhares, and, | 
upon fancy, pur in, andraiſe others ; and all theſe things were , 
eranſadted ar his own houſe, by his own authority ; and that was 
fo ynqueſtionable, and uncontrolable, that no man thought fit 
© fir or move any thing againft it. | 

' That as all this and mote may be tnaintainedin defenceof the 
Farmors, fo more yet may be maintained in the behalf of the 27 
ſub-Farmors ; for the 10 Farmors did ſome things without the 


27, to make them liable to ſome moneyes disburſed by them, bur 
they are over-ruled, and left remedilefſein the caſe; and the 19 
werefieſt drawn in and workt upon by the Aldermans crak: ; 
and they being the richeſt men of the Company , the Alderman 
could not ſo eafily have effe&ed hisends, nor deeeived others; if 
he had-not firſt deceived them. Ss Wig 
The nextthing preſſed againſt the Vintners, to make then 
guilty of the Impofition , is the ſealing of the (radri: Inde 


The Vintners anſwer hereunto, is; 
That they having with great reluRtance yielded their backs to} 
the ſore preſſure of the Tmpoſition in Nov. 1637. conceived] 
That a ſatheient confummation of that affair, and hoping that 
the King would thereupon provide for their- delivery our e 
Starre=chamber, and an open liberty of their trading , dd no 
ſee cauſe:to ſeek for any further Deeds or Covenants to b! 
drawn, from them to the King, or fromthe King to them, mud 
lefle from eirher to the French and Spaniſh Merchants. 
That it was the onely policy of Kilvert and the Alderman; ti 
nave reconrſe to Petitions or Tadentures ; for as they had tak 
order for their own benefit before, in drawing the Vintners t 
an unvoluntary ſnbmiffion in Nev. ſo now they would take 0! 
der for their impunity, by drawingfurther a&s ef more volun 
tary ſubmiſlions, in ſkew from the Vintuers 5 before they had 6 
gaged onely their tongues, now they would engage their hant 
and Seals, and leave them ne retreit : before they had made the 
ſtoop to the Kings ends, now they ſhould feem to intend" ond 
thicir own; for.it. was now repreſented, thar their grant to-dl 
Kivg wasſure and perfe&; bus the Kings grant to them muſt" 
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this means the Vintners were to be made, not ondly loſers, 


bur culpable afo,and the Projeors havingfirſt rakenthe Vints 


ners bregd, to pur it intotheir own mourhes , now rake out the 


thorn alſo our of their own hands, to thruſt it into the 


Vintners, 


That npon 15 arch, 1637, when the Covenants concer= 
ning the Merchants were firſt propoſed to the Vintners, they 
werecryed down as unjult, and prayed againſt , and were not 
till che 2 2 of dar: ſetled , and thar by the interpogrion of the 
gs Treaſuzer, Marqueſſe Hzmiler , and the Atturney Ge- 
nErAL. on Oo FS EET EL 
That notwithitanding the : uUBapproyed fertlement s no 
draught of the ©x2d: Indentures.were ſhewed at the Hall tobe 
examined and ſcanned rill long after, neicher was the Company 


 evertully ſarighed cherein , or knew-if apy true copy thereof 


was praduged, ar how-ir-was after altered 3 nor did they agree, 
rill.che 16 of June following, that their conumon Seal:ſhould be 
taken-forth, and.ſt thereto ;nor do they know whether it was 
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ter was choſen in his place ; The Vintners hope to be excuſed, 
if nora Toto, yer a T anto. - © CU INa yn Fo Tae 
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Thar fince the ſame Indentures were drawn alfo by the Kings 
Councell, in whoſe judgement and reſponkbiliry ,, the Vintners 
had reaſon to confide ;and fince they were urged apon the Vints 
ners for the Kings advantage , or the Merchants, and norſought 
for by the Vintners for their behoof : and fince the Yintners 
Sranc to the King, could not entitle him to any undue thing, or 
prejudiciall to any bur themſelves : and fince the Kings grant ro 
them, as to any unjuſt purpoſe , might. be avoyded at pleaſure, 
and was known to be voydable ; and fince there was no aim in 
the Vintners,to obtain any thing from the King but due impu- 
nity, andliberty of Frading': and whatſoever was thruſt in 
farther, was onely to make them guilty, and plotred andaQted 
meerly by the ProjeCors : and fince the Finrners never did cn- 
Joy more than'a free Frade,and exemption from ruinein Starre- 
Chamber, bur were rather hindered in'their Trade,and diſtoun- || 
' tenanced after : and finceirt is manifeft, That the Proje&ors in || 
all choſe inſerted illegall: Covenants , had never any reſpe& to || 
the goodof the Vintners, or intent that they ſhould enjoy them; | 
They humbly, yet cheerfully , ſubmit herein their Caſeto the || 
cenſure of all good men, ALE 
The next thing objeted by Kilvert, as an-execution and pur- || ' 
ſuance of the Proief&, is, The raking of 14; and 2, per | 
quart by the Yintner , upon the conſumption of Wines: || | 
and this is. charged as an exation, and injurious to the 
Subjett. x | ra ; 6 as TS | | 
For anſwer hereunto, the Vintners ſay,  - KL 
Firſt, Thar the neceſſity of thoſe times was fo irrefiftable,- : 
that withour raking 14, and 24, per quart, they could nor Trade; || * 
and withour Trading they could not ſabſift, for the Impoſition 
was exatted at the Cuftome=honſe ; and withour paying it,they 
could get no wine, though they would have refiſted ie ;- and the 
queſtion was onely, whether they would take the advance inthe 
retayl, or ſtarve themſelves: and their families. And the Vint- 
ners can make it appear, That the Shipſcort wasnot drawn on z 
with more violence and ſubtilty, nor no proie&, then this; and | ** 
yer it all delinquents in- all fach violent and ſubtil}-proies, 01 
| Were. 
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\ State, and diſturb the common peace. 


were now queſtiened, - it wonld ſhake the foundations of the 


' Secondly, thar they never took for t 
ing-to the prices ſer by the Lords, and that fack raking is juſti- 


_ flable by the Scature ; for if any injury thus was done, it was 
done by the Lords, in ſetring che prices contrary to-the meaning 


of rhe Stature ;-and to do this, the Lords were nor ſolicited by 
the Vintners, nor canthey conceive it to be,by fo inconſiderable 
a Company,or to haye any reſpeZt ro the benefit.of ſuch a poor 
Incorporation. Bur it is maniteſt, that they reſpe&cd the Kings 


benefit, and were officious therein, and rhat much againſt rhe 


Vintners will , and thar thereby they had a great power to 


effe& their ends, and did thereupon Rrain. their power to 


effc&t the fame. 

"Thirdly, rhe Vintners were notſo far favoured by the Lords, 
though the Impoſition was ſubmitted roo, bur that they fuffred 
hindrance, and loſſe notwithſtanding, and. the prices of Wines 


were ſet, as if there had been no Impoſition laid upon the Vint= 


ners ; but this point falls if- with the third branch of Kil- 


verts Charge, andrherefore is to be more fully opened, and an- 


fiered in the next place. 


\ Inchothind plecetherefore,whreny ikerts hargela,Thas 
the Vintners did projc&, and ſeck the Impofition for their ad- 


by it; 
The Vintners make anſwer :- 


vantage and profit, and did reap great profit and advantage 


mn many things reckon'd up by Kilvert as immunities, and 
| orgy of the Vintners purchaſed by this Proje&; were their 
rth-rights, and-legall Intereſts, and had been due to them 


without any Impofition : For Example, the Coopers incroach- 
ng by frandulent brokerly Offices betwixt Merchant and Vint- 
ter, .and- Tvie«like facking Jaice our of-beth, without.any root 


of their own, were to be reſtrained of common right. So the 


trefling of 'Mear, ſelling of Tobacco, exemption from the ex- 


1Jadiciall Decree of Scar -chamber, the reſtitution of 60807. 
<tt.to- the King , &c, were appertaining te their Trade, and: 


= oY the Law of the land; and if no Impoſition had been, they 
git to have been-injoy'd without queſtion or - a” : 
1k 


heir Wines, bur accord- 
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- That the raking of the Farm, the reſtraining Merchants to 


deed no way beneficiall, nor fued for, nor at all obtained by the 


_ -many other ObjeRions uſed this as one, 


to cheap as others,and by that means all Noblemen, Gonclemen, 


(22) 
{ell to any excepr Vintners, the dealingin Wine-licenſes, yield. 


- 


ing to the Impoſttion of 40 ®. per Tun, 6c, which Kilvert reeites, 
and privijedges and benefirs ſued for by the Viatners, were in- 


Vintners, thongh the contrary was pretendedin all. 
— Thar whereas K;ivert affirms, that the Vintners have gained 
by the Projebt above 200000], arifing to them three feverall 
wayes ; viz. 1. By beating down the Merchants prices. 2. By 
the advance of 1%, and e 4. per quart, retailed. 3. By felling 
Malagoes and Sherries for Canaries. To each ef theſe particu- 
lars; and firſt, as to the firſt they reply : Ee 
That the Vintners (to give atrue relation of things) being 
much incited, and forced to fubmic to the Impoſttion , amongſt 


Thar they being loaded with the Impefition, could not fell 


and others, would bny of Merchants and Ceopers, and nor of 


them, as formerly ; and fo a great part of their Trade and gain 
would fall away. Tofalve this, the Kings Agents-anſfwered, 
The Merchants and Coopers ſhall be bound up, and ſhall] rf | 
none 'bizt you, But as this was offred to the Vintners, :that 
without utter ruine they mighr ſubmit/to the Kings benefit, 
and not deſired by the Vintners out of any covetous defire-ro 
inrich themſelves by other mens lofſe,fo it was but onely offred, 
and neyer intended, or faithfally performed. Howloever, the 
Merchants (by the advice of Roger Kilvers, Brother'to. our main 
'Proie&or ) were o politick , as to-pretend, that-this reſtraint 
or rather umbrage ef reftraine , was unequall to-them.; andy. 
therefore to-eaſe . ohe in this particular, a remedy was invent! 
'by obtrading a mediam of 5000 Tun French Wine, -and.406c 
Tun Spaniſh yearly, upon the Yintner at ſuch high rates 
in favour of the 'Merchant, to'the great difadvanrage-0f Us 
Vintner. f OTF = 
That on whe 15 of AZarch, 1637. ata generall Court this my % 
dinm Projeft was propoſed; bur the ont-cry of the Vinener 
was, that it could net take place withour generall, diſcontent 
1nconvenienee, confuſion, difficulty, and diturbance of Tracy 


[ { 
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and therefore they humbly prayed againſt ir, as in the Hall-book - 
bs verbatim regiſtred, © dn 
That the Projett being hereupon much indangered after fo 
| fair a progreſſion ct ir, upcnthe 20 of arch the Lord Treas» 
| ſorer, Marq, H:mzlton, and Sir 1. Banks then Atturney generall, 
"| convented ſoine of. che Merchants and Vintners before them, and - 
| thenregulated the Vintners, toadmir of the Hedinm, * 
| Thar-upon'the 21 of 14:rc , the ſame” was diſcovered to the 
Generaliry, and their conſent was obtained, alrhough rheir. opt» 
nion thereut was nothing altred, for being ſo ſnafled and muz- 
zeled as they now were; ir had lictle boured them to reje& fo 
_ potent an Order, And the Merchants con!d not conceal what 
| advantage they had hereby over the Vintners.: For Example, 
a Merchant in derifion ro the Vintners complaints, aniwered ; 
Tae Vinrners-are tree from rhe Scar-chamber, and are now the 
Kings white-b5yes, and ſhall the Merchants injoy nothing? 

That the Medium in it ſelf was a great, and violent preflure, 
but it was abuſed by craft, ir grew intollerable. The inconvents - 
ences of it ſelf, were; be 

Furſt, thar ir neceſſitated he Vintners to buy too great quat= 
tities of Wines from the French and Spaniſh Companies : for - 
| by this means che Vintners , whoſe Primitive-undoubted right 
It was, to trade as Merchants, and had been in ſit abour the. 
. fame, were now defeated of- that Trade, they being now ſcarce 
.able co vend, and retail o much as their 14:dium proportion 
extended to. i LT Ste 
Second:y, that it injured the Vintners in the prices and good. 
neſſe of Wines, for the Merchants before were allowed to fell * 
at ſuch rates, bur tne Vintners mighc bargain at pleaſure, they 
had an open and free Marker, and commonly they boughr under 
the prices ler, and they pleaſed themſelves with a free choice ; 
whereas now, the Vintner is confined to a Medium price, as 
well aza Medium proportion ; and as the Merchant is allowed . 
toſell, ſo he is conſtrained to buy ; nay, if the Merchant will 
needs require more, the Vintner, muſt needs rife accord- 
in ely. | — pea 
; That the cozenages and abuſes of the J4:dinm , were yet 
Worle then the J/ediem jr {elf ; for under colour hereof, the 
| DE IO ITN IT EIS THE OT = 
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Vintners were deceived in thequanticies of Wine :' For Exam- 
ple; ſometimes having bought of a J4:4inm Merchant {6 many 
Tuns, and hoping rhereby ro be diſcharged of their Hedinn 
.Proportion , the Merchant would neverthelefſe pretend, rhae 
. the Wines wer? none of his, that he was but intruſted 'ro fell 
them as a FaQor for another, aud fo this was no diſcharge for 
>, FC ny yo 
'.- Secondly, other Merchants which were 'not of the Adedinm 
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contra@t,would get the Aedium Merchant to patronize and fell 
their Wines, and ſo underthar pretext, the Vintners were fore 
c:d to take off (mall Wines arthe 4fedium price, which orher- 


wiſe they mighc have bought cheaper. 


- 


Thirdly, by this means there was no end of the M:dium pro- 


portion , for whatſoever quantities the Vintner took fromthe _ 


Merchant , the Merchant {till complained, that his proportion 


was not taken off, anJ the Vintners for want of true intelli- | 
gence, and correſpondence amongſt themſelves, were not able to - 
 evince the contrary. Bs | 


were further damnified by this Medinm contraft ; for no vendi- 


| ble, merchantable Wines might, be-refufed ſrom the Merchane 


by the vertne of the contratt, and all Wines almoſt were admit- 
ted good according to the contraft : Whereupon it happened, 
tbat the Vintner was forced to take too great ſtores of courfe 


W.ines to fatisfie the Merchant at exceflive rates, and yet in the 

_ meantime to ſatisfie cuſtomers with richer Wines (Wine being , 

A matter of: meer pleaſare) he was of neceſfiry to provide other 
: ſtore, of better. Wines at an extraordinary rate, WC 
' And in thelaft place, though this burthen of the 1Z/edinm 
was introduced to gratifie the Merchant for his. reſtraint, and to | 
ballance in the Vintner the priviledge of ſupprefling the Coo« 
pers, and ſome other priviledges; yer neither was the Merchant 
reſtrained, nor the Cooper ſuppreſſed, nor any other promiſe” 
1atirely performed; fo that the very pretences of eaſe proved in 
the end burthens; and thepromiſes of helpe, tronbles; for the 

greater load being once laid on, rhe ſtaff preſently which ſhould 
| have made it the more ſapportable, wastaken away,or denyed. 
The Merchants di4-&1], nay (as they were able) did under-fell 
ulated dtd Pee Jeede- _ Ee OY TO 
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n the next place alſo,in the qualicies of Wines, the Vintners 
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| t> Noblemen, Country Vintners, &c, tore Commonly ther be. 
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' a journey to Barwick for them, and there obtained order ard 


the Vintners of ir,” which was doh accordingly : and hence it | 
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ſiderable; but our tumbling block had need be firſt removed. 
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fore. The Coopers got Tickers from Alderman 4bet,and rhere- 
by paſſed tor | erry Merchants ; and having gotren Tickers tor 
once, they made the ſame ſerve tor many times, and ſomerimes 
withour Tickers at all they.fold Wines by ſtealth, and they did 
not alwayes deal by whole: fale, but ſometimes in Rundlets,and 
ſerve Funerals: and all this after the Vintners had raken off a 
great quantity of ill Wines'at a great lofſe from their hands, up. 
on an agreement that. they ſhouid relinquiſh chat Trade tor 
th=- future. And et all this Alderman Abel did eonnive, and as 
is probable, made a gteat advantage by it ; being in thar reſpe& 
more inexcuſable chen Kilver? , who having a Brother of the 
Merchants Company, and fior being hitmfelt a \ intner, as the 
Aldermin had been, may be held lefle bjameable, Bur 
to ſhut up rhis point, K?lverts owh words are io prir.r ; when 
che Medium ſeemed grievous to the Vineners, he himlelt took | 


diretion from His:Majeſtie to the Lords, to cafe and d:ſcharge 


{:ems,'the Vintners, if they had gotteri 60000 /. in three yeers, 
bys. -ating down the prices of rhe Merchant (as he before ſag- 
geſted) or had had any advantage agalnſt the Merchanr,they had 
been very lnconfiderate, in ſending him to Barwick, arid giving 
him 1 000 /, to deliver them from ſuch a profit, 

The ſecond gain of the Vintners (as is ſaggeſied by K:lvert ) 
is in retailing at 1 4, and 24, per quart, dearer then the uſuall 
price of Wines, and by this advance upon the cotiſumrjon of 
of them fince Afidſummer, 1 638, when the Vintner firſt retailed 
at 74, and 14, he fayes the Vintner has gain'd aboye 1 30000 }. 

The Vintners anſwer hereunto contains five things very con- 


K:lvert in all his accounts, ſpeaks of ſo many Tuns of French, 
and {o many of Spaniſh, and yet the Vintners buy Spaniſh 
Wines by the Burt and Pipe, which are bur half a Tun; fo thar a 
Pipe of Spaniſh Wine is equivalent to a Tun of French, and is 
commonly as long in drawing, and as much ſtock is imploid in 
the one as i11 the other, and ſetting aftde that a Burc or Pipe 
fakes nor up x0 niuch room in the les 38 a Tun, there 1s ns 
| | - tle 
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4kfe difference tobe. obſerved : and therefore the Vintners gain 
. ought to be alike in both, and K:/vert ought not to prerend, ag 
 & the Vinener boughe of Tuns alike, ' 


Wines bought in groffe, and a full third he ſells to the Country 


. extraordinary. 


chants price in groſſe has been advanced alfo ro rhe Vinrners 
hindrance as mach : fo that fince che Impofition , the Vintners 


ld. ar 12.5 he bought Sacks ar 15 /, per Burt arid reraiF'd at 


: , 5 wm ery T 
” I — @ : 
—_ $ 


"*w< 


This being premilſed, the Vintners firſt anſwer is ; 
That Kilvert does. moſt 'untruly compute from all Wines 
bought in by the Vintner, ro all uttered by them, for the Yine- 
nec ſells not by rhe quart abpve two parts of three commonly of |: 


V;nrners, and others, as he buyes in _grofſe, and ſometimes his 
benefic is ſmall, and ſomerimes none. © 
The fecond anſ: 


bs, That the Charge of retailing Vintners, 


is far greater then of other Tradeſinen, for in the retailing of 


1000 |, or 12001, per anmum there is neceſſarily required at 


leaſt 300 1, charge» and yer,other Trades will retail more with 
 hilf the eharge, ' And experience in this, 1s a demonſtration ſaf. 


fictently convincing ; for if there be in London 500 Vintners, 
chere are nor above 49 of them rich men the greareſt part by 
far is poor and indigent, and the Aferchants themſelves have at» 
reſtated this before the Lords of the Councell;atid the Honorable 
Committee; wirnefſe Capt, Royden, 8c, This is an Argument, 
wherein no errour can be, and which will admit of no anſwer, 
The third anſwer is, That drawing Vintners are fubje& to 
many caſualcies and mifadventures in their Trade, many times 
Wines decay upon their hands,andleak away, fo that ſomerimes 
they. fell ro Vigeger-men and Diſtillers, and ſometimes retail 
a lafle. ; Sg, — _ 
The fourth anſwer is, that Retailers are often conſtrained to 
Slve more for Wit es, then the prices ſet by the lords; andof 
late yeers they have.given.more for French Wines,by 3.4.5.6, 
er Tun, then the rates {&3 and for Spanifh, 10.20.305, a peece 


The fifth anſwer is, That fince the Impofirion, as the rerailing 
price has been adyanced for the Vintners benefir, lo rhe Afcr- 


condition has nor been bertered: For Example, in 1 636. and 
before that yeer rhe Vintner bought Canary at 17 !. per Pipe,and 


- 204, 


an 


948 


* 


C277 ©: ; 
yh 1054, but in 1637,1 638,Cc, he bought Canaryat19 0, and Sarks 
-J ar171. fo tl at it no Impvfition had been then levied, yer the | 
off retailing price« ught to have becn advanced, -French Wines alſo 
ly | havebeen of late more ſcarce und dear ; and therefore in 1 034, 
his 163 5,1 626, &c. the Yintner bought the beſt Gaſcoin Wine at 

8 18 /.per Tun, and fmallcr Wines at 15 /, and then the {elling 
price was © 4, per Guatt ; but. tbe buying price now for the bett 
TY Wines, is 191, per Tun, and for | e fmalleſt 17 /, and yet the ſel- 
'AF ling price is bur 74. So the ſet rates have been, and yer rhe 
th 8 Merchants have often ſold above thoſe rgtgs alſo : For Exam= 
at ple, M* Wilcox has bought Canaries of 1.oger Kilvert himſelf 


9; | (the ſuppoſed Proje&tor of the F{eaium) at abo\e 20 I, per pecces 
yy and was fain to pay down the money required above the Ade- 
bY dium, as a fine before hand; and many the like Examples mighr 


leÞ begiven. And whereas it is reckon'd by Kilvert, that 14, per 
t> | quart is ariſwerable to 41, per Tun, this 1s moſt untrue; tor by 

8 rcaſonof wantof Gage, Lees, Leakage, and other misfortunes 
OF (admitting that Wines do nor change, or.ſour ) the Vintners 
s | . cannotdraw above 220 gallons; fo that in reſpe& thereof, no 
9 | lcilerhenr penny in 4 can beallowedthe Vintner, For nore, 
l | tharina Tun of French Wine there ought to be 252 gallons, 

| And note, that though Sherries are commonly full gaze, yer 
, Malagoes and. Canaries are under gage, andevery Pipe wants 
f 8 gallons of full gage, beſides as much Lees, and befides the 


f 


damage of Leakage, &c. 


* * 


Note alſo, That though ſome rich French Wines want not 
of gage, yet the ſmaller Wines want 20 Gallons ; and high 
| Countrey Wines, which arethe richeſt of all, want fo muchof 
| gape, that a Tun is nor above five Hogſh:ads. In this therefore 
' | - Capt: Langham did ill ro aber K3lrert, and he is moſt eafily ro be i 
| diſproved : and all theſe loffes alſo to the Vintner menrioned, s 
| areſichascomealong with his Wines when he firſt buyes chem), bk 
| andareoverand above caſualty at home in his own Celler, So n | 
_ then ſappoling 3. anſwerable in the Tun toevery 14, raiſed in #, 

the quart, and to give account of that 3/. The Vintners fay,chacg. | 

there was 1/. new Impoſition taken by rhe King at the Cuſtome-« : | nl 

houſe, before the ſame which Sir Abrabam Daws farmed; and | I 

that by this new Protect fance 1637. 21, oo alſo has been taken- 

| 64--.: _ by 


a (23) 
bythe Kingi beſides what the M-rchinrs have advanced in their 
price, pa:tiy oy reaſo: of Im 9fttions ſer in Sp2in,and partly by 
_ thzdeirthof Wines'in France ; and fo for divers yeers lalt paſt, 
che Vintner in very truth, has been bur a meer drudge to Pro 
zieCtors,employing himfelf, his ſervants, and eftare, ro ſupply the 
Common-wealth, cither for lofſe, or no confiderable profi:, 

The third way of gain to the Vintner, which Ki/vert calls a 
ſaper-projeX, ts, By ſelling of Sacks and Malagoes ar the pri. 
ces of Canaries, the gain whereof is 121, per Tun extraordina» 
ry ; and this way fince Feb, 1637, The Vintner, as Kilvert pre- 
tends, has gotten Zeo000 !, and his brother Roger in this, is his 
talrhtull abetror, . IS 

The Vintners, in the firſt place , refer themſelves for anſwer 
hereunto,to rhe comperent proots of their accnſers,defiring only, 
That the ſame kennell which was once produced , and diſpro- 
ved before the Commitree, may no more be admitred, 

Andin the ſecond place, if proofs fail on the other (ide,they 
ſhall make it appear on- rheir fide, That few Vintners in  Lon- 
don vent any confiderable quantities of Sherries or Malagoes by 
retayl. A great number of rhem may fafely depoſe, That rhey 

ſcarce draw 4 Butts of Sacks ina yeer, 

Fnth2 third place alfothey fay, That thoſe Vintners which do 
deal in any confiderable quantity of Malagoes, aid Sherries, do. 
forthe moſt part, buy them for the Countrey Trade, and ntrer 

them again in groſſe, at avery ſmall egcreafe of profit, 

And fourthly they ſay, That fach as drive a Country, Trade, - 

do nor uſually ſend down their Sacks in Burts,as theybuy them, 
but in Graves Hogfheads ; and it is very certain, That 2 Burts, 
viz, of Canary or Malago, will but little morethan fill 3 Hogf- 
; heads, being Rackt ; andafrer this account, the price of a Butt of 
Sack ſer ar-17!. and a Hogſhead being fold at a 317, Two Barts 
are bought at 34. yet in three Hogſheads yee]d bur 337. fo rhat 
wereit not for ſome bargain ſometimes under the prices ſet , the 
Vintners might ſell at loffe. For example; Tho. Daaly juſtifies, 
That from 1637. till 1640, hehas fold in groffe ro Countrey 
Vineners250 Tun of French Wine, at 54, par quart, and under z 
| and x80 Tun Spanifh, Canaries, not above 129. and Sacks, not 
above 114, per quart, beſides many lofſes by truſt, &c. and - 
_ | ATI GTIE | | | ts, 


tas) 


this, his Bocks of yeerly Accounts, will be ſufficient evidence, 


And many mcre like examples may be alleadged. . Te 
And hereler it now not be omitred, Thar K2/zert has divers 
other generall wayes of blinding and puzzling fuch as are nor 


knowing in the Vintners myfteries ; for firit , -he charges all 


Wines imported at the - Cuſtome-houſe by Aerchants, as 
bought by Vintners, although be cannot be ignerant that Coo- 
pers, {crchantsfor other Countreyes, Aqua vite-men, Gentle. 
men and others, do vent and buy at lezſt a moity of Wines im. 
ported, the Vintners ſcarce compaſling the other moity, 


Secondly, He allows and dedufts 1 5 per cezt, for leaking at. 


Sea, &-, but he conceals rhe great quantities of Lees, which,ma- 


ny times, the Merchant pours out cf one leaky vellell into anc 


cher, andſells for near ro the Vintner. 
Thirdly, He makes no allowance for leakage, or other mit 
haps incident to Vintners in their own Cellars. 
Fourthly,He paſſes over want of gage, as a thing ſcarce worth 
mentioning, thinkingit ſufficient ro ſay, Thar the richeſt French 
Wines are commonly full-gage : bur the fallacy of this hath 


been diſcovered. 


_ Filthly, He ;nfiſts upon the late cheapnefſe of Spaniſh 
Wines, and yer they were ſcarceever dearer before the Impoſici= 


on, burin the wean rime paſſes over the great dearth of French 
Wines; for the truth is , Spaniſh Wines havenot been {5 cheap 


as to make thc Fintner whole for the dearth ef France, bur the 
dearthof France has been fo great , as to devour all profir by 
Spar, and more. | 


- 


| And here irmay benoted, That the old rates was abont the 
beginning of K. Char: that: the rerayling price -of French _ 


Wines were ſer ar $9 per quart,when the Merchants prices were 
no higher than now, or of late, fince the Tmpoſtrion. 
To draw now to a concluſion ; fince the Vintners can make 


them) is poor and neceſfirous ; and thar rhis Proj<& for theſe 
3 or 4 yeers laſt paſt, has impoveriſht and impayr'd them more 
than formerly ; and fince they have fo ſatisfied the Honourable 
Committee therein, that Jafter Greez has confeſt it ro be the 
Opinion of the whole Commitree, they defire rhatir may be du= 


Iy 


 iefÞ viſible to all that their Company C excepting ſome few of . 


*- i 


_— 


(79). 
1y weighed, for the Vintners havenot onely ſuffred much by this 
Project, but they knew long before: that it could bring nothing ' 
Þur loſſe and hazard uponthem , and that was one cauſe why 
they oppoſedir ſolong for if it had been meerly illegall, and 
nor very detrimentall alſo, it cannot be imagined that they 
ſhould with ſo much ftoutneſ(z and conſtancy, and hard endu- 
rance haveſtood out aginſt the violence of ir ſo many yeers ro= 
gether, They deſire alſo that their Caſe may be warily ſevered 
and unfolded ; if rhey have been delinqnents, let them be fined 
as delinquents, according to the juſt weight of their {everall de- 
Linquencies : if they have been gayners by the Proie&, ler them 
make reſtitution according to their ſeverall gains : but when 
they are not proſecuted as delinquents, nor believed ro be gain= 
ers, let not Kilvert, without aſligning what third way he will 
require it, challenge from them 2000001, in grofſe, Ler it alfo 
. be conſidered, Thatir is impoſſible in nature for any humane 
Judgement exaQly to deſcry , amongſt all the Vintners , who 
were the greateſt delinquents or gainers * and their Caſes being 
different in both, no one indifferent ſentence can juſtly involve - 
all alike in borh : if chey haye been delinquents, ir fhall becon= 
felt, that they may be punifht, though rhey are no gainers ; and 
it they are gainers, reſtirution may be demanded , thopgh rhey 
prove no delinquents : bur let not both thoſe tearms be blends 
ed, as if in this caſe they were inſeparable. Howlſoever, if ne- 
ceſlity, and force, and fraud fo extraordinary ſhall not excuſe the 
Vintners, as it does almoſt all the Kingdom in the Shipſcor,and 
other late projeRts, if the calamity of thoſe times ſhall nor ac- 
quit chem which conſented to rhe Impoſfition , &c. yetall did 
not conſent alike. Some were more ative, ſome more paſhye: 
agreat part was not at the Hall, bur had iuſt cauſe of abſence, 
when any illegall thing was propoſed ; and a great part being 
preſent, were concluded by the maioriry of other men votes, 
and a great part of Yoters did moſt unwillingly vote for fear of 
ruine; and yet all rheſe arenor equally culpable, nor yet now 
poſlibly ſeverable, So alſo if the Proie be held gaintull , yer 
1t could not be gainfull co all alike, for all Vintners do not 
trade in the ſame quantities ; nor do all , trading in the ſame ' 
quantiries, finde the ſame gains coming in by their. Art and In+ 
, Ll duſtry, 
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 andyer in this eaſe, juſtice onghr to proceed+with equall reſpe& 


had;aſwell ro Geotnetricall;as to Arichmeticall proportion. And 


as for the ſecond part of the Accuſation ; it caunet be donbred, 


but that the chieteſt authors, are to:be accountcd the chiefeft - 
ators alſo in the bufinefſe. Tr is not ſo difficult tobring a horſe 


' ro any obedience, and to the endurance of any load after he js 
once thorowly broken, as ir is at firſt to break him: and this 
Kitvert, &, fouhid rrne in the Vintners; for afterhe had once 
prevailed, that they ſhould nor refiſt the Impoſition any lon ger, 
by the ſame power (andleffe) after, he might make them beg for 
ir and ſeem defirons of ir ; nay, in ſhew, contend tor ir :yerftill 
more tyrannous and uniuſt. 

This might ſuffice for the three branches of Kzlverts Charge : 
but it is evidenr, That he is nor an Accuſer onely, but a Calum- 
niator alſs, He ſpeaks of divers arts, whereby the Vincners ſophi- 
Ricare, and adulrerate Wines ; he mentions Saw-duſt of Deal, 
Bitberries, and thelike, as uſed by the Vintners, to corrupt and 
falfifie Wines, or ropurt off Wines corrupted and falfified : it 
this be trae, he eught in iuſtice tro the Common-wealth , he 
ought out of tuſticero Juſtice it ſelf ( whoſe eyes he now ſeeks 
toblinde) to reveal the fame ; and rhe perſons offending, and 
the rimes, and certainties of each offence : bur.if ic be nor true,. 
he onghtto confeſſe himſelf, to be himſelf ; that is, a profeſſed 


this ſhews them the more ſervile and opprefſed, and him the 


perverterof Juſtice, andenemy of Truth. Whilſt the High- 


Commiſſion tyrannized, there was no. fitter Bloodhound than 
Xilvert to be officious in that Court; yer even in thar Courthe 
was found too corrupr,too libidinous,too treacherous;manyAr- 
ticles were exhibited againſt him, and ar laſt he was reie&ed,as a 
perſon infamous, and ſcandalous ro Eccleſiaſticall Jurifdiftion.. 

His next Scene that he entred up5, was the Star-chamber;and for 
a good feafon, he playd there the part of a rare arrift ; and having. 
given admirable proof ro the world of his exquifte skill in 
producing Deponents, and managing of Oarhes; beleſt it at laſt, 
uncertain, Whether that Court contribuced more to his prefer- 
ment, or he that Courrs ruine: but the wonder of all is, that he. 
dares yet appear in Parliament withany confidence, or in a time: 
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duſtry, nor the ſame bleſſing of Godproſpering them ſn both C-: _es 
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raery to it the rather , becauſe of the 200000 !, which he 
to recoyeroutot the Vintners, as if this could-be any mot 
 fuchiut Judges: and at another time he is uot aſhamed torece | 
kon up his good fervices , and merits to the State,” Bur. ſure, 
rhoughthe man forgets where he is, or to w.0m1 he ſpeaks , hip 
Judges cannot forger who he is, and what he” leadges. "Of Ro | 
ger Kilvert nothing need to be (aid, bur rhat b.'twixt him and bis 
brother Richard there isa true reſemblance, a id lively niturall. 
ſtamp of Brother-hood.; and in the fedium Project, char his, | 
brain-was themore pregnant of therwo.. 'Oi Alderman bel, © 


— - - 
__ 


fufficientisrelared in the flor of Kilvert z he was as fit atone © 
© ginefor Kilvert, as Kilverr was for thoſe rigorons , proje@ing : 
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times,» Eo rs Pf Tomo cul 
- Sathans two great attributes arc, that he is a Lyer,that he i; a 
 Muntherer:lyingishis means, murder is his end, when he teroprs = 
into fir, and when heacculſes for fin; he is falſe. in both}, but his 


——— i Ae 

SE 

A... Ss — 
AS - 


» 


 falſhood in both ever reads ro dfſitnfifen;. | The Vintners 
have found both theſe Sathanicat{-attributes 'very-eminenic-of 
late in their adverſaries. The faine men which firſt aſſayled | 
then to draw them into theProjeRt, aro tiow their greateſt pro« | 
 ſeceutors for the Proie& ; and+rhere was notmote deedir in re- | 
_ preſenting the Proie& legall chenchen now in makiiig iclo odi- | 
ous ; and it is hard to fay, Wherhzr-greater raine ws contrived | 

co rliem when they were to ſubniir co ir, or now, when they are * 
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x CONTAINING; 
T. Of the four ACT RR OR X. Of the Divonsitige white 
| Year as they relate to Brewing | Aus. ; 
_ MarT-Liquoss. - XI. A ScHEmse for Brewing ſtrong 
II. The State of Baxity for the} - MAatT-Ltqyors aftera new im- 
Year 1737. | proved Method, .  _ 
III. Of MarT-Kitns. -  {|XH: Of Worrs, and their Im- 
IV. Of Furs for drying the ſeve- | provements after a new Method. 
ral Sorts of Marr. + XIII. The:BarnsTABLE Way of 
V. Of the great publick Bxzw-| | Brewing a Hogſhead of fine Pale 
© HOUSE. ky gs RY > Rl 2 
VI. Of the ſmall private Bxzw-|XIV. Of Working Bs ex and Aus 
, HOUSE, ns ran after a new Way, to their great 
VII. An excellent Way of Brew-| | Advantage. . | 
ing a Butt of Pale ftrong Bets, [XV. Of Brewing BuTT-Be xx call- 
. by an Inn-keepe.  —- | edPoxrEs. 
- YVIIT. Brewing a Hogſhead and a| XVI. . An Account of the Deſtruc- 
Half of Pale-ALz -froni freſh] tive WezviLts, - with ſeveral 
. Marr, by a private Perſon. | Ways to deſtroy them. © 
IX. The beſt Way 'to make EL-|XVII. Common Pur. improv'd, 
DERBERRY-BEER (called EBu-| by a famous new cheap Receipt 
LUM) CHina ALE, and. ſeveral | now in uſe; rendring it far more 
other Sorts; | wholeſome and pleaſant than by 
. CN _T the common Way. | 
© To qvbich is aided, | 
The: CEiLanr-Man, VR, 
Or many Receipts to cure, preſerve and Improve Dzints in the 
Caſk; wherein the. Caſe of CLoupy-BeEx 1s accounted for,. and its. 
effeQual Cure amply preſcrib'd. A new advantagious Way to get 
_ out the Say of new Casks, and to Seaſon them at once; likewiſe 
particular DixBcTioNs for BorTLInG MaLiT-Drinxs ; with 
- many other uſeful Matters, never before Publiſh'd ; truly neceflary 
for thoſe who are concerii'd in Brewing or Selling MaLT-Liquoss. 
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By a Perſon formerly toncerned in a publick Brewhouſe, at London, but 
| who for\Taventy Years paſt has refided in the Country. 
— NEE — — 
| _ . The third and aſt PART. 
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ticular in the Prefaces to -my two 
former Treatiſes, on this Subjef, 
1 ſhall be the Briefer here ; and on-" 
= ly obſerve, that, as I annual Tra- 
el through ſeveral Counties in the Way of my. 
Buſineſs, T have had the greater, and really the 
only Opportunity, of thoroughly acquainting my ſelf 
with the different Methods. of Making | Malts, 
Brewing: Beers and Ales, and. Inſpefting into their 
8 After-management : In all which, (tho' there be 
| /fill too much Reaſon: for Complaint) bleſſed be 
God, T have ſeen great Improvements, eſpecially 
within theſe few ears, which, as they were .very 
much wanted, and of great Importance to the Na- 
/ Bi ICS: fron, 


= The PREFACE. i | 
tion, induced me to ue ty utmoſt Efforts, in ſome 
Meaftre to bring them about, flill baping to fee them 
advance, by the laudable Endeavours and Example 
of ſome wa uſſed Perſons, who will not any long- 
er ſubmit to ſupport bud Cuſtoms, meerly for the 
Sdke of Proſe, in a Caſe that fo nearly concerns th 
Health and Well-being of Multitudes. The afore- 
faid new Methods of making Malts, Brewing 
Beers and Ales, 'and their advantagions Aſter= 
management in the Cellar, with Variety of other 
uſefull Matters never before publiſhed, T have 
 bere freely Communicated ; which (T hope) will not 
_ only render the Work Compleat, but alſo be ate 
tended with its moſt wiſhed for Effefts, viz. 
_ - The fully Apprizing the unwary Drinker of bis || 
+ Danger, as well as better Informing the Judpment 
of the Artiſt, and Direfting his Praftice in the 
right Channel, |; 
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ki of the Spring Quaer 


i = IR of itſelf is a Fluid of an Elaſtck © ot 
ol! kl Springy, yielding Nature, 'of 'a thinner of 
| thicker Body, as It 1s more or Jeſs com- 

= eſs'd, dry, or moiſt. Froni the two 
rinciples of Heat and Moiſture all Bo- 
=. dies are opened, and made to exert and 


diffuſe their innate' good or bad Qualities, whereby they 
are . rendred capable, of mingling or incorporating with 


the Air of the | : = From hence it is, that there is 
a ant Reaſon for brewiniz ih the ſpring Time, be- 
wk both Air and Water are ſtored with Exhalations 
from growing, Vegetables, Which: join others, and eſpe- 
rally thoſe of the ſame __ and thus. it is; that the 
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Particles which float in the Air, are, as it were, Arey in by 
thoſe of the Water, Malt, Wort and Hops, to their great 
?Improvement, . eſpecially in the Open:Country. "Ot 
- Cot Corn: the 1 ingenious. Mr:-Boyl:»makes a fort 
"Proof, "by telling "1s that a Piece of Allum. diveſted off its 
Salts, a 0 ee up in the Air, will in time recover its 
-priſtine State "Hong the Salts of the Air. - Others ſay, that 
:1f a Water is diſtilked from a fragrant Vegetable, and be- 
comes almoſt, vapid and dead, tho'at mojethan a hundred 
Miles: from any Land, will yer in the ſpring Time $e- 
*gain.its Scerit and Virtue, by joining in. conta®t with:ts 
ſimilar Particles, which float in the. Air, and are diffuſed 


, over the whole. Earth and Sea : as 1s alſo particularly ap- 


parent in Wines, Cyders, &c. which commonly fret when 
the Vines and Trees are in Bloſſom. [Therefore the ſpring 
Seaſon muſt be very convenient for brewing Malt-Liquors 
becauſe then the Pores of the Earth are unlocked, and 
the. Aromatick Nitral Vapours ſet free'after having begn 
bound in by the Winter cold ; but now aſcend 5 the 
warm Powers of the” Sun, which repleniſh out Atmoſphere 
with lively and Sulphureous Particls, ariſing from the 
ſweet Vegetables: that,.now exert their Strength by the 
Rarefattion and thinnefs of their Saps; and adminiſter their. 
| fragrant and-ſalutary EMuvia's to all things they can come 
at ; and that jn;the- greateſt Perfe&ion, when it ariſes from 
Corn-fields, Gardens, large Commons, and where Trees 
-and Hedges. are-not\too thick, and: the-Land too low and 
watery, And though Bloſſom-time is accounted dangerous 
for brewing even to a Proverb, yet I carinot help being df 
a contrary Sentiment, for bt hg I ſhall by and by aflign) . 

and alſo becauſe the Air and Waters in March, X April and 
May, are ſeldom damaged by the violence of Heats-and 
Droughts, which 'makes me ſuppoſe the Saying was 
broached when the Art of brewing was little known ; for 
now the Springs generally run high by: the Swell of the 
- Winter Rains, that conſequently. muſt. render them more 
pure : So that in this reſpe&t March far exceeds Ofober, 
becauſe it's to be ſuppoſed the Waters. then are low after- 
a Summer's dry Weather, which. in courſe leaves 'them 


TA | | very 


'_ Z#hey relate to Brewing Malt-Liquori, #5 
very earthy. , But the Rain Water in particular has the 
greateſt Advantages, becauſe it is freer from any earthy, ſa- 
Tine and metallick Quality, than any other Sort whatſoeyer. 
Beſides which, the fat, dewey and vegetable Exhalations in 
'the Atmoſphere, as, they meet this delicate Water, muſt 
fill be an additional Improvement to it, and make it ex- 
ceed all other Sorts at this time of the Year for Brewing ; 
and efpecially if Ale is made with it ; which leads mie to 
renew my former Obſervation, that now 1s the belt Time 
to brew the Pale and Amber Sorts of Malt-Liquors, for 
their more immediate enjoying the Rarefaction and Me- 
lioration of the Summer-Air, which beft agrees with all 
Drinks made from tough. Malts, that have the leaſt Share 
of Fire in them ; as the Winter-Air does with the brown 
Sorts, whoſe bodies are loaded with igneous Particles, and 
beſt reduced into. 'a ſmooth temperate Condition by that 
frigid Seaſon; and therefore Ofober is very. juſtly pre» 


terr'd for brewing ſuch high Colour'd Liquors, 
II, Of the Summer Quarter, 


'* In. this Seaſon. is the Extream of Heat and Drought, 

as in Winter of Cold and Moiſture ; and therefore *tis not 
ſo . agreeable to Brewing as the Spring and Autumn, be- 
cauſe it haſtens Fermentation too much : Upon which it 
| has fo great a Power, that it is difficult to: keep the Drink 

from too high an Agitation 3 and then the Spirits fly 
away, which ſhould be moſt carefully preſerved for the 

Conſervation and Fining of the Driock. Now alfo Rivers, 
and more eſpecially Pond-Waters, are moſt impure, not 
only from the great Quantity of growing Vegetables, bur 
likewife from the Breed of InſeQts, that makes it -both 
unwholeſome and improper for brewing. And here 1 muſt 
obſerve the Unhappinels of thoſe Peqple, whoſe buſineſs 
neceſſitates them tq live in a bad Air, and in the Uſe of 
worſe Water, which many in the Low-grounds of Aer, 
Eſſex, and ſome other Parts of Britain do, particularly - 
thoſe in and about Prittlewell and Ratchford, about two ' 

Miles from the Salt Water in the Hundreds of Efex, over 
B 2 _ againſf 
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Of the fe our Quarters of 4 be Tear, as: S 
againſt the Ile of Shepey. It is here the Water ſo affeds 
the. Land-fprings, that. both their Wells and Ponds afford 
- them little other than a brackiſh alluminous taſted ,Water ; 
infomuch that it cauſes their. Drink: which is brewed with it, 
£o turn ſoure preſently, and their Bread to rope as well as 
their Beer z.and the more becauſe it*s Saline Quality, makes 


Water, others the Twigs of an Aſh or Black-thorn, and 


it ſo penetrating and fharp as to extract and pony. hb 


with it the Tindure of that muddy Sullage or Earth, thatlies 


in great Quantities on their Shore, as well as thoſe mineral 
Earths through which they are ſtrained and.paſs; and there- 
by probably communicates ſuch unwholeſome Qualities to 


6 [] . 
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their Bread and Beer, which cauſes theſe lamentable Effeds; 
as the Natives . themſelves juſtly believe, who ſay that 
their Water taints the Dough beyond the Power of the 
Fire to cure :-For ſometimes in two or three Days after ir 
is baked, it will appear like Cobwebs, every time. it. is 
cut, and if broke, it will plainly ſhow it ſelf firingy and 
repy. Not but' that T muſt own+ this cobwebby, ropy 
Condition of the Bread may be, and is often brought on 
by uſing ſtale ſoure Yeſt, when the Wateris abſolutely good, 
Yet here is a plain Proof of the Corruption of the Water 
becauſe 1f- the Yeft is . good, theſe Misfortunes will hap- 


and Brewing. But there is a Difference even in brackifh 


Waters, occaſioned by the Nature and Situation of the 
contiggous - Earth; for. in the Yard behind the Gover- 


nour*s Houſe at Upnor-Caſtle, that lies on the River Med- 
way about two Miles from - Rechefter, - there is a Well 
put of which they pump a Water. a little Brackiſh ; 
and yet it. makes both excellent Bread and Beer, as I 
have often taſted : The Reaſon is, the Shore that lies near 
it is a clean Sand, and fa is the Earth through which the 
Salt Wager is percolated or ſtrained till it mixes with the 
Freſh that ſupplies the Well : And what gives it a fur- 
ther Advantage 1s, that tho? .it- lands below the Level 
of the high Water-Mark, by which-it becomes brackilh ; 
HS Le an rene 


bg 


"muddy Shore, 4nd; a flat Situation would | confequen 


Sea. And here I cannot but. 


_ the three Digeſtions of mixint 
and workang, 


gives the Earth a greater Boyer: to Jaad fach Stew wich 
In Spring and. 


a 


. they relate to Brewing. Malt- Liqueys, F ; 


quently 
. give it;: For the very lame-Reaſon; the: Inhabitants of 


the great; Caſtle of Dover..enjoy a_moſt-fiie clear ſafr 
Water, out of perhaps. the deepeſt Well) in Kent and that 
free of any brackiſh Taſte, becauſe the;Eatth, adjoyning 
to the Salt Water, is a Rock of Chalk, wherein this Well 
is fitnated within leſs than ta rter of a_ Mile from the 
a Neglect that many 
are guilty of, to make uſe of foul pond: or river Waters, 
that in particular require firſt a "Chrification of their ful- 
ſome, unhealthy Particles, befpre they are uſed in brewing, 
and eſpecially iuch that are ſupplied by Cufrents from the 
comrhon Road, or other dirty Conveyance, But where 
there is notConveniency tor doing this, or that the Ttouble 
and, Charge are thought t00 much to give them time in 
Ciſterns or Tubs to make their Gcoma—, + the laſt. 
Portunity ought puctually 40: be obſerved, and that is, 
ſcamming clean fath Water, as it is heatingin the Gor 
per : For-though it-may -be 'obje&ed, ' that theſe fort of 
Fovuineſſes may be diſcharged by the ſeveral after Fermen- 
tations, it is certainly wrong Managemens; wo ſuffer ſuch 
Futh to accompany the Worc tll that” Tame ; becauſe the 
infe&tious. Scum will be inborporated: with the Drink, by 
with the Malt bozkng 
{0 as to. tindure at with 'the i} Qualities 
that, may be contained-in fuch Waters, as T have thewn 


in the. Example of DiſtiNation. But - when neceſſitazed 


to brew, with fach -Toul- - Water, . ſee | the Remedy 
facond Part. Well-Waters now are ſometimes very = 
the 


in my. 
low far-wapt of fufficient-Supplics of Rain, and thereb 
ſabtenrangan, Cirewatiqn 'is ray and. almaft: ftopt, 'w 


carthy,, FFnaal, Ragnating and infamous Particles, which 
Waintr, they are -moſt commonly. free 
7 the Plenty of frefh Waters, that -then - 
; for which Reaſons, all poffible zegard. ought ta 


From, - b 
the .Lan 


' be had 40 abtain Water HE TIES as: it. is the Foun- 


tain of Life to all Vegetables ; for: by it they; are gene- 
Lia] nouriſhed, and >-inceea&ds . and thus T_ the 
| Fares 
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"Gates of Nature, for all Properties to breathe and ſen 
:forth their 'innate 
'Part of Water may be drawn 'off, and' the harder and 
- more earthy, faline left behind, by paſſing it: through an 


_ of our Tea-kettles,, whoſe Infides are loaded and cruſted 
with the terrene, and fix*d-faline rough Particles of the 
\Water, which conſequently muſt evaporate its .better, ſof- 


.ter and more pure. parts by boiling, and hwy. render K 
FRE; | 


Weather, and often fine Showers, eſpecially about Ofg- 


In brewing good, Malt-Liquors,'ithan in the preceeding 


a loft Water- would  eafily* extra and bring away, and 
-which in brewing ſtrong Ofober brown Beer, muſt be 


- Of the fin Quarters of the FI as 


ualities, — The ſofter and purer 


Alembick. Another common dembnitrative Proof is, that 


M1. Of the Autumn Quarter, 


This 'Seafon is commonly attended with moderate 


ber, that then” begin to recruit the - Rivers, Ponds, and 
Wells, with freſh Supplies of pure Water, after a dry 
Summer 3 which capacitates them to be more ſerviceable 


Seaſon : But are moſt advantagious to the - brown Sorts, 
which ſtand in need of a cold Air to reduce their 
fiery, ſharp Particles, that by many, of the Country Peo- 
ple in particular, 'is not at all regarded, wham- T have 
known to uſe a hard keen Water for this Purpoſe, 
which in a great Meaſure locks up the Pores of this Sort 
of parch'd and burnt Malt, and fo  deprives them of their 
expected Length or Goodneſs of their firſt Worts ; which 


very detrimental, becauſe it- not only deprives them of 
their Quantity, but alſo endows ſuch Drink with a ſharp, 
Bf ing Quality, that the ſooner brings on Stalenefs 
Lofs. A further Proof of the Effe&t of hard Water 
i have very plain i in a freſh Cod, which to dreſs nicely, | 
the Cook cuts into ſeveral ſmall Pieces, in order, as they 
call it, to crimp it, by letting them lie in hard cold. 
Spring-Water about an Hour, and then boiling it in the 
ſame fort 3 by which Management it will harden, curdle 
and =p } its Whuteneſs, infomuch that it will cat : 
POO Moy 
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they relate is Brewing Malt-Liphor: 


moſt' as firm as Beef, /But in caſe' there” is/no -other 


Sort to be had to. brew this brown' Malt with, of if 
Pond or River-Water be'foul, rake ſore Aſhes made 6na 
clewd Hearth burne ro Whitenth, from green 4h, or from 
Beech which ſome ſay is better ;' and after they have been 


well ſifted, put the fine Aſhes'in a: Bag, and hang ic 
a whole Night'in a Cask, Ciftern, or ſquare Tun of ſuch 
Water: It. .wilt not only ſoften” the! one, 'but cauſe the 
groſs Particles of the other to ſubſide by 'Merning, and'in 
a great Meaſure cure it of the unwholſome, 'metallick Qua- 
lines, make it better extraCt the Virtue of 'the Malt, and 
preſerve it againſt Foxing, being of ſo wholeſome a 'Na- 
ture as to be preſcribed. by Phyſicians as a'good Diuretick. 
When rack Water is thus prepared for Brewing, draw 
it out of a' Tub or other Veſſel, by a Syphon, or a Cock, 
placed three or four Inches above the Bottom, that the 
Fxces may be left behind. Ar a certain Town in Suf- 
folk, from Michaelmas to Alballontide, their Well-Water 
has ſuch an earthy 11] Quality, as renders it unfit to brew 
with 3 becauſe the ſtrong Beer made of it won't work, in- 
ſomuch that they have been forced to brew ir over' again, 
though all the reſt of the-Year it is pretty good. Yet, by 
way of ſecurity, they are forced to boit their Wort ſeveral 
Hours, elſe it will ſtink in a Week or two's time. This 
Town.:joins to the Salt Water, 4 


IV. Of the Winter Quarter. 


. Now Water by cold becomes of ſomewhat a thicker 
Body, ſo that though it is in it's utmoſt Heat, yet is it 
not ſo Capable to enter the Pores of the Malt and waſh 
out it's Salt and Oyl, as when us'd in a more temperate 
Seaſon. The ſame Effe& alſo the Cold Air has on the 
Malt to reſtringe and keep back'the Emiſſion of its Virtue; 
for which Reaſon at ſuch a Time, the Water ſhould be 
uſed in the Higheſt degree of Heat the Nature of the 
Malt will admit of, To do which there.conſequently muſt 
be a greater Evaporation of Steam, which certainly 1s 
very prejudicial to the Drink ; becauſe the Vapour : the. 
ater 


- Water is no.lefs than the lighter; purer, more fubti and 
penetrating Parrofir, that ſhould eter nco the ſemall Port 
of the Malt, and there,: by Js2ttehuating Particles; [open, 
dilute and waſh:the; Qi] out 68: 36/tenacious ;mealy. Body, 


From-whence it-is plain that thete'is; a great Expence and 


Lofs of the W ater S f ner-Patts byithe team, to the je 


|  Judice of the-Drigk 3and | though: id is a general -Practice 
 Management3/'it, is heverthelefs thue, that this Obfervation 
3s. moſt Valuables-ahd-by all means ſhouldiibe' obſerved 

"This Seaſon -. greatly, retatds .' Fermentation, - as the 
Summer forwards it too! niuch,' —— Therefore a 
- Pradent Brewer- will now avoid this Work - as much as: 
e..can, and be, 'the more cautions, $7)! guarding what 
ot he's. necellitated- to make; from the danger of this 

eam, dd At oy oper -g9 
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| The State of Barley for the ear 1937. 


"D HIS Summer 1737, being a vety dry one, and at: 
tended with a wet Harveſt; that Barley which was | 

fown early m February and March, got ſo ſpeedy a Cover, 
that with the Help of the Dews it grew-apaces and. 

: prov'd an excellent Crop ; but that which was ſowtii 
later, in April and May, as bad, The firſt Shoot and 
Ear was of a large Size, the laſt produced a little-Shoot 
and ſmall thin Kernel; infomuch that this, and that 
which ſprouted in the Field by Rain, after it was mow'n; 
would not tnake Malt; which occaſion'd a Perſon of good 
Judgment to ſay, that he verily believ*d; every tenth Cort! 
never ſpired on the Floor, but remained Barley to thelaſt.” 
Nay it was yeported, - that ſeven Quarters of theſe —_ 
S DOE WIKIS ; fo pls Ing 
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Eh Of Malt Kitns. OS... 
ling: Kernells' were fifted out of a large-Quantity of Matt; 


which in.a manner 'prov'd all Barley, and fit for- little 
elſe. but to. grind - and, .fat Hogs. - So. that many..,muſt 


conſequently have ſuffer'd a great Loſs, (the ignorant Buyer 


eſpecially.) both by Meaſure,. 'Tax,. Making, and above ' 
all by the Diſappoinement.of Brewing good Drink 3;,' for 


that there has not-been- ſuch a Seaſon: theſe ſeven Years 
paſt for bad Barley. This therefore! is to inform all 


Farmiets, and others: who are Sowers-gf Barley, of that 
. incomparable and invaluable Receipt, for the Itnprove- 


ment of this Noble Grain, publiſh'd by; J/ilkam Ellis 
of Little | Gaddeſden near Hempſfted in Hertfordſhire, in 
his.. Monthly' Book for April, 1936, intitled: New Ex- 


periments 11 Husbandry ; which ſhows a-new Method how 


to ſteep Barley: Seed-in' a certain. cheap Liquor a Night 


and. 2. Day, and. thei to.lime and ſow it : A Receipt firſt 


invented | at Paris, butperfefted in- England 3 which will 
cauſe it-ſo to branch as to bring on a Cover at once, and 
ſecure: the Crop throughout the Summer, in a flouriſhing 


Manner;. with little more than the Help of Dews, -and 


alfo give the Barly a fine even Body, an exalted Virtue, 
and a- great Increaſe 3. as.he himſelf yearly proves, and 
which no Sowers of Barley ſhould be without, becauſe 


_ even in later Seaſons; on Chalks, Gtavels and Sands, the 
| Ingredients will bring; oh a moſt fertile Cover and Growth, 
' In: the ſame Book is contam'd many more practical, valu- 


# 


able Secrets nevet before publiſh'd, arid fold by the 
Bookſellers: hereof. EE S 
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PHE PlatsKiln, and che Tyle Kiln, which ate full of | 
I: ſinali Holes, were invented to dry brown Malts, and 
to ſave Charges zi becauſe ih! both theſe 'tlicy uſe no Hair 
Eloth; buc Uy: rhnee; Kilns'of Malt in'lefs than 20 Hours, - 
£7 WS * Theſe 
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{o that rhe Cuſtom.of the Place in a great Meaſure car- 


Of Matt Kilns. 
Theſe 1 cannot commend, by reaſon the Ends of the Corns 


 areaptto pitch and lodge in the Holes, and there are patrch- 


ed or burnt, when ſomeother Parts of the Malt*sBody will be 


in another Condition. Solikewiſe is it with the Wire-Kiln, 
which is alſo work*d without the Hair-Cloth ; but then the 


Kernels are aptto lye between the Wires and be ſcorched too 


' much. However theſe all anſwer their Ends in making a 


high colour'd Malt to pleaſe the Londoner, eſpecially, with 
their blood-red Drink. The next is the Free-ſtone Kiln, 
one of the beſt Sort of all for drying pale Malt, either 
with Coak, Welch-coal, or Straw, &c. and generally is. 
at leaft rwenty Hours in drying off one Kiln. Its common 
Dimenſions are twelve Foot ſquare, laid with four Rows of 
Stones, three Foot wide each Stone, or with more if leſs, 
containing many holes, each being as broad again at 
Bottom as at Top, over which ' a Hair-cloth lyes ; theſe 
Stones lie on common flat Iron Bars, ſupported by com- 
mon ſquare upright Iron ones ; and is now more and more 
in uſe. © I have alſo ſeen another very profitable and ſweet 
Method of drying brown Malts, exceeding all the Wire, 


| Plate and Tile-Kilns, performed by the help of four 


caſt Iron Plates, of about an inch thick or ſomewhat 
more, and near three foot. ſquare, with which they burn 
Newcaſtle Coal, and convey its fulſome Smoke through 


| a Flew or Funnel, fo that the Malt is dry*d very leaſurely 


and in a pure Condition, by the Heat contained in-the 
ſeveral Pieces of caſt Iron ; which at firſt was invented. to 


ſupply the Place of the Iron Pipes that dry*d Malt by 


hot Air, at a very chargeable Rate ; but this is a very 
cheap Way. Now as there are various Sorts of Fuels 
and Kilns to dry and cute Malt with, there are alſo 
diverſe fancies and opinions concerning them. Some will 
uſe no Drink made from Welch-coal, alledging it has a . 
diſagreeable Tang from its ſulphureous and ſmokey Va- 
pour. Others argue, the ſame, on account of Coak or 
Cinder. Others obje& againſt the ſmokey unpleaſant Taſte 
of Drink made from Malt dry'd with Wood ; while ſome 
again are Advocates for it, and prefer it to all- others ; 


r1eS 


Of Fuels for drying the ſeveral Sortsof Malt. 17 
ries it. However, there 1s too much -Truth in this, that 
was faid by a judicious Maltſter, in a famous Town where 

there is reputed to be above twenty of them ; That not 
above ſix of that Number were Maſters of their Buſineſs. 
But, let them underſtand the Art ever fo well, and praftiſe 
It with the moſt advantagious Conveniencies, yet none can 
come up to the help of Flews, or Malt dry*d by the Sun 
alone, through a ſufficient number of Glaſs Windows in a 
proper Situation. IT | 


ICS I Cas ns 1010S aol SS 36 6 aSCS 2628 
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- TE Article I think myſelf obliged to reaſſume, 
 '& although I have already wrote on the fame in 
my former Treatiſe ; becauſe I have ſince ſeen different 
| ways of performing the drying of Malts. There are 
many Maltfters where Wood is plentiful that uſe this Fuel, 
_ as being the Cheapeſt they can have for their purpoſe, 
and is generally of but two Sorts, -viz. The Oak and the 
Beech. The firſt, as it is of a very hard and durable Sub- - 
- Rance, they lay up in great Piles or Cocks to dry, and waſte 
the ſappy phlegmatick part of the Wood, ſo. that when 
they come to uſe it, it will the ſooner run into fire, and 
conſequently leſs ſmoke, whereby the Tang or Va- 
pour of it does the leſs Harm to the. Malt. And fo 
careful are they in this reſpeR, that ſome will keep the 
Oak fort ſeven or ten Years by them before they uſe it. 
But as the Beech is a Wood that much ſooner decays, 
they only pile it abroad one Year, and take it into the - 
Malt Houſe next, fo that two Years fits this for Uſe. And 
to make -it anſwer better, many in' the Weſtern Parts 
burn Coak with this,'or Oak, and thus make it run boner 
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12 Of Fuels far drying the ſeveral. Sorts of Malt. 
into a clear Fire, and leſs into Smoke. The Roots 


alſo of the Oak .by. ſome are prefert'd, becauſe of their. 


ſoft nature and quick burning. So the A/> Billet 1s eſteem- 


ed. a valuable Fuel, but this is ſcarce in moſt Places. - 


With this Fyel of Wood, they generally dry their Own 


Malt. 


This ons ig leſs Sulphur or Birymen in it 


than the Welch-Coal or "Culme, provided it is care- 
fully cured in .the .Oven.. 'or burning Place. For in 
the Management of this, there is a conſiderable Difference, 
which makes them ſay, that the Coak made at the Coal- 


pits, much exceeds that made Afewhete ; 3 becauſe there 
-they burn it in larger Cakes than they do in other Places, 


for. the ſmaller: 'it; is. burnt the worſe iti, © Hgwever, 
to make this go the further, many, as I have obſerved, 


lengthen it out with Oak of tenar fifteen Years old, which 


they burn together in a fixed Grate ; for by this Age ſuch 
Woad: cames near Charcale. which is the belt of: Fuel, 

and which undoubtedly. would be. moſtly uſed. for drying 
Malts, could it be afforded ; , becauſe, nothing is- more 


wenerally dry the Malt uſed 


from ſuch Malt may' be uſed much ſooner than that from 
Coal or Culme, which requires at leaſt- nine or twelve 
Months age, to overcome the fulphureous Tang of fuch 


| Malt, Yet is this Coak alſo uſed by many to. brew: their 


OZober or keeping Strong-beer with, as an excellent Fuel, 


as was proved by. its effe&. in the Burt-pale-beer, fold at- 
the Half-moon in Warminſter, which was the fineſt I taſted 
_ upon : that Road, and frequently ſent to London.for. Pre- 


ſents, being brewed: with a hard Water, of a white Mau- 


my Rock, that on Taſting, ſeemed to me more, Brisk and 


HSI than any Fever drank ; : _ I think, 1 is eaſily 
: accounted 


detrimental to Malr than Smoke ; and though the Wood. 
of Aſh yields the whiteſt Smoke, _ yet will ſuch ſaoty Va- 
pour, tinge the Malt with a high Colour. With Coak they 

ar. brewing; Ale. 3. for. if: this. 
1s truely cured, it certainly has leſs Sulphyr ip, it than any. 


Welch-coal or Culme.z and therefore the . Drink made 


Of Ehels for drying-the ſeveral Sorts of Nalt. x3 
accounted for : Forupen Examining into-the-Nature of thik 
Earth, I underſtood-it- to be. a ſtrong Sorb.of Chalk, well 
ſtored with -Alcalious-ſalts, * which conſequently* gave :the 
Water a ſuperiour Stfength, -as it did-'the lean, white, 
yellow, and red, fandy Land, it was laid on for with-this 
{ame Maum (not Marley they dreſs : and manure their 
Ground:many:Miles about His Place/and dt forced'for this 
purpoſe, to. dig it.out of:Pits, and: not out of narrow Places 
like: Wells; as -we dq-the foft Chalk; 'becauſe- this Sort is 
too- brittle for ſuch Confinement ; and out of theſe Pits they 
take great Plecez;. that: they carry: into. the-Fields.. where 
they. break it ſmall with a Sledge, and; after a froſty-Win- 
ter, it becoines © fine;/ as:to mix with- che-Earth ;- and'fo 
enriches it, that for ten Years together, there needs no other 
aſſiſtance; it being a' Rule here, that the harder the Maum, 
the ſtronger Nature it is of; and- then it's thought: todo 
double the ſervice of ſoft Chalk. In. ſhiort, Coak by 
many is preferr'd to Welch-coal or Culme, by reaſon it 
Is leſs prejudical to the:Kyquor 3 for the leſs Tang it has 
the more agreeable it 1s to the Palate. ws 


_ Welch-Coal, Culme,. or Stowe-Coal. 


By all theſe Names this Fuel 1s known: in diverſe Parts, 
and though it comes only out of Pembrokeſhire; yet is 
f there a- great: Difference in its Nature: Ohe Sort, on held- 

| Ing a: Pizxce againſt the. Sun, will appear in ſhining golden 
Streaks, occaſioned by the- greater quantity. of Sulphur, 
that its impregnated with more than others, and leſs- of 
the Bitumen or pitch” Part.3' fo that: this is ſaid not to 
ſmoke at all, and therefore makes the fineſt 'of Pale Malt; 
whereas . all other Sorts that 'appear-of a-ſolid; ſhining, jet- 
ty.Black wil ſmoke 'more or lefs. TFhis:Coal or Cone 
is dug.up . at Milford, . Haverford-weſt, Tenby, and+ other: 
Places.in the-'County-of' Pembroke : But none is ſo much- 
in eſteem as the: golden ſtreaked Coal of Tenby, which is 
endowed with fo much Sulphur, that in the Ships that- 
come from: thence, they' can hardly bear the Room: it's: 
burnt .in, and at Briſtol'1s fold far 8d. a Buſhel, where 


- 


"7 Of Fuels for drying the ſeveral Sorts of Malt: 


they are in no ſmall concern for this Sort of Coal, becauſe 
its great Uſefulneſs has of late encouraged them: to -di 


fo much out, that their Mihey at this Place are almo 


exhauſted, and which in a few Years they are like to 
ſuſtain the loſs of, At a famous Town in the Jef - for 
brewing. Beer, they burn this Welch-coal in a moveable 
Iron Grate with four Wheels of about fix Inches Diameter 
each, called there a Waggon, being eighteen Inches high, 
as much over, and three. Foot long, to wheel out when 
they turn the Malt on the Kiln, leaſt the Brimſtone Va- 
pour of the Fire ſuffocate the Workman. In this Coun- 


Ty they diſtinguiſh one Sort from the other, by calling 


the biggeſt Stone-coal, and the ſmaller Culme, which 


latter many in Fales work up with Clay and Water, to 


the bigneſs of a Cannon-Ball, and then it will burn 
1n Grates, but the Stone-coal will not without ſome Cover 
to keep it from the Light. TT 


Wheat Straw. 


This Fuel though it is one of the moſt ancient Sorts, 
ſtill keeps its Reputation, ſo that when it is in due Order 
and managed. by a skilful Hand, none exceeds it for 
drying of both pale and brown Malt, for Brewing either 
Ales or Strong-beers : Becauſe, I ſuppoſe Wheat-ſtraw 


to be in a thorough dry Condition when it is uſed, 


and a Fuel the moſt free of Salts and Sulphur of all 
others ; as is plain from its Aſhes, which are the leaſt effica«. 
cious of all others, when laid on Meadow or ploughed 
Ground, as I have duly proved. From hence it 1s that the 
Smoke of this ſweet Fuel is ſo little prejudicial to the Malt, 


_ andI muſt own, that inall my Travels, I never taſted any 


Malt-Liquor more Pleaſant than that dryed with Wheat- 
ſtraw, which when rightly imployedyfree of Weeds, under a 
Free-ſtone Kiln in particular, is inferiour to none as it is 
commonly done at Zavingion in Wilts, and other Places. 
But this delicate Fuel, is refuſed by many for two reaſons z 
Firſt, becauſe it is ſomewhat dearer than ſome other Sorts; 
Secondly, becauſe it requires the Care of two Men -. a 

| RET OH Kiln 3 


"TP HE Improvement which has been made of late 
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Kiln 3 for here the Fireman is obliged to give. ſuch cloſe 
Attendance, that he cannot leave his Place to turn the 
Malt; whereas, with Wood, Coeak, or Coal Fuels, the 
Fireman can. do both. - Which leads. me. to take Notice 
of what, in my humble Opinion, is a Miſmanagement 
in ſome Brewers, who for cheapneſs ſake will buy Wood- 


dried brown Malt, commonly made on Kilns without a Hair- 


cloth, for brewing the common Butt Brown-beers, ſome- 
times at 16 s. per Quarter, when the Pale ſort is at 22 5. or 
245. As believing the ſmokey Tang, by Time and the great 
Quantity of Hops, will be overcome, But I have known 
many Inſtances, where the Hop has overcome ſuch Drink 


| by the Smallneſs of its Body. And no wonder ſuch blood- 
red Beer has more Colour than Strength, ſince the Brewer, 


by the low Price he will have the Malt at, forces the 


' Maltfter to make it according]y 3 and then he fo blows up 


Kernells by the Vehemency of the Fire, that by that and 


| the Help -of the Malt Tails, he fills the Buſhel with a 


great deal of Show and little good Malt ; Inſomuch,, that 
I have heard of a Maltſter who gave 30s. a Quarter 


for his Barley, and fold his brown Malt at-but 255. by 


means of the great Increaſe he was this way obliged 'to 


make, ' to ballance the Brewer's low Price. For it's a com- 


mon ſaying, that there is brought to London, the worſt of 
Brown Malt, and the beſt of Pale. 


. o . *. X - 
| CENSUS. © w q 
-of RE T 


Of the Great Common Brewhouſe, 


Years in this Brewhouſe are many, inſomuch that 
four Men's work may. be done by two, and as well, as I 


ſhall make appear by-the following Diſcourſe; and firſt of 


the Situation and Building of. a Brewhouſe. - This os 
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x6 ' Of the Great Common Brewhonſes 


"obraining good Malc-Liquors; for this purpoſe, where it 
is to be Toues mdependent of ay other Building, .in my 
Humble « > C1 
fecond Floor,. ſhould be built with wooden 
three Inches broad, and two thick, according te. the pre: 


heron 
— — 


\ 


LY . 


Full convenienc 


is.certainly of great Importance towards 


pinion, three Sides in. four of its upper Part or 
ttons about 


 Hotes admits ſufficietit Air, and ſeldom too much Sun; 


fo that the Bicks or Coolers by this means” have a 


Quiee Opportunity to cool a thin laid} Wort ; eſpecially, 
1 


f the Wall fartherfide ſtands to the South-weſt,, where 
the Copper is to be fix'd with an Arm near the Bottom of 
rhe fxme, and a hrge Brafi-cock at -its End, to diſcharge 
with expedition hot Water into the Maſh-tun, and Wort 


| jnto the Coolers. For this. purpoſe, its Bottoni ſhould | 
_ ſtand about ten Foot above the common Level of. the 


Street-ground, whereby is proegien in ſorne degree the | 
cooling of the . Water and waſting of the Wort:z. for | 
now the tedious aſcending Motion of the Pump is avoided, | 
and rhe Charge of that and Man's Labour faved. But | 
befides the great Copper there 1s commonly, .iri a large 
Brewhauſe, a lefſer one ; if the firſt holds rwerity Barrels, 
the other may contain Eight : The large one for' boiling | 
brown Worrs, - the lefſer,one for Amber and Pale-Ales. 
In former Days, if there were two Coppers in. a Brew- 
houſe, they were at ſuch a Diffance, that ir nifght be | 
properly ſaid, there were two little Brewhouſes near one. | 
another, which obliged the. Mafter te-have © Man ts. ar- | 
tend each Copper. But the preſent Contrivance excells 


| the old one, and theſe two. Coppers are now fo erected | 


that each Fire-place is within | Foot of one ano- 
ther; fo that one Stoker ſupplies the two Fires and Cop- 


pers, which faves the Wages of. one Man, that uſually 


amounted to near 3ol. a Year; beſides having them now 
under a more: immediate Inſpection: of the Worknian 
- The ſecond Improvement that has been made is alſo: of | 
conliderable Service, and . that is by grinding the Malt 
cirealy: into the .Maſh-tun.z which 1s-performed: by . ths 2 
FH. on elp 
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great part of a Man's Wages. 
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Help of a long deſcending wooden cloſe ſquare Spout or 
Gutter, that immedaately receives it from the high fix'd 


 Mill-Rones, and. conveys, it into a_cover'd 'Maſh-tun. 
_ that thus effeQually ſecures "the light Flower-of the Malr 
_ from any Wafte at all. Whereas, formerly.'they uſed to 


grind it into. a great ſquare boarded Place, which, lay 
| aſh-tun, commonly called a Caſe or 
Bin: From. hence it was taken out with two Baskets and 
put into the tun, tothe Loſs.of ſome Quantity of 


| TE + S's Þ £& 
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the fineſt Flawer of the Malt, 'that would fly away and 
| make a Lodgment on the Men's Cloaths, and the adja- 


cent Places, But now the Charge of building ar re- 
piiring the ſquare Caſe is altogether ſaved, its Room put 


to ſome other ſervice, the Expence of Ropes and Pullies + 


ſank, and the two Men's time converted to other neceſ- 


3 


ſary Uſes in the Brewhouſe. 


- The third Improvement is' the Water-pumps. Theſe 
. formerly were erefted in a Brewhouſe for the convenient 


Conveyance of Water out of the-Receivoir and Well ; 
the Former for the New-River, and the Latter for Spring- 
Water. They were work*d with long Iron Pendant-hand- 


_ tes with a large Knob of Lead fix'd to their Bottom ends. 


for the greater Faſe 'of Men's Labour : But the preſent 


Contrivance works both theſe Pumps with more expe- 
dition by a fingle Hoſe put into the Malt-mill, and that 


in as true a Manner as any Men whatſoever; which faves 


«> 


F 


% 
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he fourth Improvement is 


_ 


by the Wort-pump. This 


uſed to be work'd with :a long Iron-handle as the Water 
Pump was, but is now likewiſe fupplied by the Horſe- 


mill in the ſame Manner that is, and will with great Ex- 


pedition throw up. the Worts out of the Underback into 


the Copper. | IA 
The fifth Imprayement relates to the Backs or Coolers, 
which are certainly more conveniently placed in a great 


Brewhouſe, than in the private or ſmall one; becauſe. in 


many of. the former, they have full room to lay them on 

a ſingle Stage or Story. To each of theſe 1s faſtened a 

Leaden-pipe about an Inch or-two Bore, with a cor 
MO 6 D | Coc 
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Cock at the End, that diſcharges the Wert at pleaſure 
into a {quare or round Tun ; beſides which is alſo another 


Hole about four Inches Diameter, filPd with a wooden 
Plug, whoſe Uſe is to let out the Dregs ſwept through 


it into a Tub under the ſame, to be ftrain'd by a Flan- 
nel-Bag faſtened to a Barrel-Hoop, -and the clear Wort 
thus ſtrained is mixed with the Reſt, This leads me to 
obſerve the Misfortune that I have ſeen ſome labour un- 
der, who being confined to a narrow Space of Ground, 


run into Brewings of great Quantities of Drink, which ob- 


liges them to build three Stages of Backs one over 'ano- 
ther, that often occaſions their Worts to Fox, or Damage 
in ſome degree, by the long Heats the under one ſends 
upwards, ſo that the flat Planks are made hot bath at 
Bottom and Top, and thereby deprived of one of the 
principal Conveniencies in Brewing, a due Freedom of Air, 
which a ſingle Stage ſeldom ever wants. By means of the 
Copper Arm, the Worts now run ſwiftly into a ſingle Teer 
of. Backs, that formerly uſed firft to. be emptied by. a 
Pump placed in the Copper, and thrown up into a little 
Back, juſt over it, from whence it ran out into the great 
Tacks ; .and if there were one or two Teer more, the 
Wort was convey'd. into the ſame by a ſmall wooden 


Pump placed in the Copper-Back. This better Manage- | 
ment ſaves the Loſs of a great deal of Time, Waſte, and 


Men's Labour. Theſe Improvements, and. many others | 
that I am ſenſible of, raiſed my ſurprize to ſee ſeveral | 
great common Brewers in ſome of the Eaftery Parts of | 


England, brew ten Quarters of Malt or more at a Time in 


a Maſh-tun, placed almoſt cloſe to the Ground, the un- 
der Back deep in it, expoſed to the Fall of Dirts, drowning 
of Inſes, and other Foulneſſes. The open Copper alſo a 
little above the common Level of the Earth, the Coolers 
in a proportionable Lowneſs. And to ke up a com- 
plear Miſmanagement, They Brew moſt of their Four- 
penny Ales after their Six-penny Beers : So that you can 
have no mild Drink here, but what taſtes of the earthy 
Parts of the Malt and Hops to ſuch a Degree that I was 
commonly forced to be at ah extravagant Charge, and 
mix 
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and unwholeſome Qualities. 


-. CHAP: VL 
_ Of the Private Brewbhouſe« 


Ty Y this Name, I would be underſtood: to mean all 
» ſuch Places that are occupied and ſet apart for Brew- 
ng Malt-Liquors, for Tradeſmen, Gentlemen, ard Others, 
own particular Uſes, A matter of Pleafure, and Profit 
enough in. my humble Opinion to induce ah Engh/oman to 
 Tove the Produttion of his own Countty, and prefer it to 
thoſe of Foreigners ; . becauſe by -this Opportutity every 
one may be Maſter of his.own Fancy, have ' his Utenſils 
in the beſt ' Manner he - thinks fit, chuſe- his own Malt, 
brew when he will, and what Sort he likes beſt. Here he 
oo ng his leiſure Workings and light Fermentations ; 
In ſhort he may here a& the abſolute Governour, and 
brew his Drink after the beſt Rules and Inſtruftions, And 


when Malt-Liquars are thus made according to the 


neweſt Improvements, in my Opinion there will be leſs 
Cauſe than ever of gratifying our Palates with adulterated 
Wines, at the Riſque of our Healths and Expence of our 
Pockets. In order then to come by ſuch ſalubrious Drink, 
It is truly neceffary in the very firſt Place to be Maſter of 
a convenient Brewhouſe ; for without this, 1t 1s but a loſt 
Attempt to get right Malt-Liquors. And here the Cafe 
admits of two Suppoſitions ; Firſt, whether ſuch a one is 
to be had by Choice ; or, Secondly, of Neceſſity : If by 
the Firſt, then the Northern Part claims the Preference 


for Shade and Coolneſs, that are 'of Importance in this | 


Afair ; but if by Neceſſity, then the Caſe allows of no 
diſpute : However, where it ſo happens, that the Brew- 
houſe can be near the Cellar, it will ſave a great deal of 
Time, Charge and Labour ; becauſe then the Drinks are 
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-mix ſome Ingredients with it, to correct its unpleaſant Taſte | 
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ſooner, eaſier, and ſafer convey'd into it ; but more where 
it can be carried by the Leather-pipe trom the Tun, 
Cooler, or Starting-tub into the Cask ; as. is now done 
by ſome of the abler Sort. 

_ "And obſerve that the Arm and Cock are. not ' confin'd 
altogether to a raiſed Copper in a greatBrewhouſe ; for in 
a Private one, this 18 alſo abſolutely neceſſary, even though 
the Copper is confined to ſtand as near the Ground as poſ- 
ſible ; becauſe both the hot Water and Worts may be 
drawn off quicker, and ſafer from any Danger of Scalding 

and Wetting, that the. common plain' Copper Wa Sa 
expoſes a Perſon to, who is obliged to empty by Scoop, 
Pail, or Hand-bow! ; which is a Conveniency of no ſmall 
Moment, if we conſider the many Difaſters that have. be- 
fallen this hazardous Method ; beſides the Time, Wear 
and Tear, which are here ei ſaved,” 

In. private Brewhouſes, there is ſeldom room enough to 
be had for thoſe neceſſary Conveniencies, Square-backs ; or, 
if there is, the Charge 1s often grudged, or at leaſt can'r 
be afforded z but where it can, it-is wfong to. want them, 
becauſe theſe are the chief Securities againſt fox'd, ſour, 
and foul Malt-Liquors ; for here it is that the Sediments 
muſt /be firſt left behind, and the Wotts cooked at diſ- 
cretion ; for it is certain- that the ſhallow Bick can' diſ- 
charge the Wort finer than the Tub, as being fixed in its 
Place and never diſturbed while the Worts are running 


off; whereas Tubs muſtbe moved to Frm the Drink clear 
_ * from tlie: Bottoms, or elſe the Hand: 


owl. muſt be gently ' 
uſed, which in ſome degree. will likewiſe diſturb ſome Part 
of the groſs Fxces or Bottoms. Theſe Backs in the great 
London Brewhouſes are generally made With -the Heart of 
Oak ; but in moft Country ns they make them of 
Deal or ſome of the aquatick Woods ar an eaſy Price. 
Bur then, as I ſaid before, theſe Coolers ate of ri little 
Service where they are placed too cloſe to one another, 
becatiſe one heats the other, and often charrs the Wort; 
as I and many others have too much reaſon to complain - 
of : For when I travelled the Road in 1737, at ſeveral 
Towns, I could have no other than foxed Ale, and thick 
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unwholeſome tale Beers; which 'made. me /ask a great 
. Inn-keeper, who was his: own Brewer, why. "his: Matt-Li- 
quors were in ſuch a :bad State? 'His Aries 'was, that-all 
the Summer Time it was: comfmonly--ſo; but good in 
Winter. This- induced me to- inſpe& his Brewhouſe, where 


I found his'Copper, «Maſh-tun, and Coolers, -as' near as 


they could be together ; his Underback or Receiver deep 
in the Ground, 'afd Part of-it. in the Way. of the Dirr 
of Shoes and other Naſtineſs to-fill into; kis two ſquare 
Coolers fixed about eighteen - Inches one above the other, 
and all ina ſmall narrow Place; ' ſo that this.-Perſon was 
ſeldom or never clear of fox*d .or prick*d Drinks in-ſome 
degree: Though in Winter his:Ignorance made him. believe 
they were ſound brewed, becauſe the Taint was then not 
ſo much as in Summer. - 

The Maſh-tun here ſhould be as ſmooth withinſide as 
if it was: turned; becauſe: ſuchi'an Utenſil is not fo apt to 
Furr as another made out: of a -Jarge Wine-cask, whoſe 
Staves being uneven withinſide, give room for a Lodg- 
ment-of: che Remains of 'Worts, which fail-invt to become 
of an Acid Nature and corrupt the :next.pure Worts, 
if not thoroughly eradicated. And -jndeed all Tubs, 
Pails, and Jetcs,: uſed in'brewing, ſhould be of the ſmooth 
| Sort. Of +this; fomeare fo curiouſly Nice, 'that if by ac- 
cident ohe--of them happen to be dipt- into cold Warer, 
they will ſeald 'it a-new, and dry it before it is made 
uſe of. . This ſmall 'Maſh-un has ſeveral /Forms belong - 
ing to it for diſcharging /its raw Worts -into the Receiver 
or Underback.. - One is by. a:'Cock faſtened in the Bottom, 
over which is another called-a falſe Bottom,' and 'is the 
beſt Way of --all others ;- becauſe by this, you may ſpend 
off 'the Wort very eaſy, fafe-and fine, free of any: Danger 
from the Stoppage of Male. 'The Secongl 18 by a Brafs- 
cock, fixed inithe. Side nedt the Bottom to, a 'Tapp-wipps 
withinfide. The Third: is: by 'a 'leng-wooden upright 
Plug, ſurrounded by. a: liigh: Baker Strainer -chat ſtands 
almoſt'in the' Middle of :the Bottom. - The | Fourth and 


laſt Way I think a bad one indeed, and thatis done by a © 


Spiggot- and Foſſet, which Thaw ſeen many uſe : Here 
| wien 


22 Of the Private Brewhoiſe, 
wheh they draw off the Wort from the Malt, they -put | 
a Birchen Twig into the Tap to adjuſt the: Stream ; -but | 
ſometimes the Weight of the Wort forces-out the Spiggot, 
and then the Current alters, to' the Fouling of the Wort ; 
to ſtop which the Fingers muſt ' be employed to put in the | 
Twig tighter, and 1o- expoſe then to a ſecond Scald. / 
INE. | TD 
The Floor of either a great or ſmall Brewhouſe is juſtly 
deferving- of ſome conſideration, as it is always more or | 
leſs ſerviceable by its good or bad Condition ; for this like | 
-a.Dairy-Room, ſhould have all the propitiqus Allowances 
. given it that can be, towards. keeping 1t dry,” ſweet, and | 
cool; and therefore ſuch a Floor ſhould always be laid 
ſomewhat higher than the common Level of the Ground ; 
or with ſuch a gradual Declination, as may bring away | 
all. Wetts and Slops, that confequently muſt often happen | 
in ſuch. a Brewhouſe ; for if it was otherwiſe, and Water | 
and Worts were permitted to make Lodgments -in Holes | 
or hollow Places, there muſt in courſe be produced cor- | 
rupt and foul Puddles, whoſe 1]] Scents. and naſty Daubings | 
are always ready'to affe&t and damage the Utenſils and 
Worts. For this Reaſon, all boarded and planked Floors | 
| are to be rejeCted, as they are oblig'd. to be laid hollow | 
on Joyſts and Sleepers, that will ſurely rot them in a | 
little Time, and create unwholeſome Stinks and Vapours ; ' 
beſides the great Danger thatattends ſuch a wooden Floor | 
m it's Slipperineſs when wetted; that expoſes a Perſon to | 
Falls as he 1s carrying ſcalding Worts or Water; and alſo 
when two Men may be under the heavy Burden of a 
Barrel of Drink .on the Slings, that weighs near 406 
Pounds, which may occaſion the Loſs of their Lives. An 
- Inſtance of this Folly, I knew once happen to a common 
Brewer in London, who thought it the cheapeſi way to 
have a boarded Floor in his Brewhouſe, 'and accordingly 
bought Oaken Ship-Planks at Chelſea, for thas purpole ; 
but the Conſequence was, that in a little Time he repented 
himſelf of his Miſtake, and had it laid with the broad 


Portland Stone. : | 
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Brewing' @a Butt of pale Strong-Beer, by ax. 
Jnnkeeper. 


HAVE my Mal juſt broke in Grinding, to pre- 
[| vent my having foul Drink by the Mixture of its 
fine Flower in too great a Quantity, which I let ſtand 
in Sacks by the Maſh-tun ſide, ready to be put in after 
the Water that is now heating. in. a Copper, holding a 
Hogſhead and a Firkin tinder a cloſe Wooden-cover to 
keep in the Steam, where it is to continue till it is ready 
to boil. In this condition, a Hogſhead of it- muſt be 
put immediately. into the Maſh-tun, and, as ſoon as poſ- 
ſible, a Pail of cold Water in that, to qualify it, (though 
moſt others, venture to mix this rough Malt with it in a 
boiling Heat) for receiving. ten Buſhels of Malt, that ] 
put in very leaſyrely, whilſt a ſecond Perſon ſtirs it with 

ddle, as it runs out of the Sack, without 
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and fix Gallons of Wort, which will about empty my 
Copper ; for in this .Caſe, I allow near a third Part of 
the Water's being drunk* up by the Malt never to be re- 
turned, and ſometimes more than the Waſte of one eighth 
.Part for the Worts boiling away. As ſoon as this is done, 
I rub three Pounds of Hops more, with near a Quarter of 
an Ounce of Salt of Tartar, and throw all into the Copper. 
At this Time I have another Copper, that holds a Barrel 

Will of Water, nb boiling hot, which I lade over the Goods 
WH by degrees 4s. before, *till' I got a ſecond Wort off for 


WAN making me half a Hopgfhead of Ale, that I fell within | 
1 1118 Doors wettdondaar BD ny In the mean Time, I | 
1040 boil my Cop r. of firſt Wort, till all the Hops fink, 
1M which 1s the Sign of its being/enough, without ſtaying for 
Wi the Wort's breaking or curdling”z accordingly I ftrain 
0 {4A It; and let it lie very ſhallow. in Coolers. . By this Time, 
' © I receive a. Barrel 'of ſecond Wort off, having' here as 
much Wort returned as rhe "Water that went in. , This I | 
. boil with'all the Hops that' came out - df ,the Firſt, till 
ml it hreaks, and then ftrain it; into Coolers ;: obſerving to 
110-00 _ Jupply the Grains with a Hogſhead of cold Water as | 
[HrVR Joon as the ſecond Wort comes off 3: which after, it is | 
Albi! ſoundly maſhed, and has lain three Quarters'of .an Hour, I-| 
draw off, and boil it without ' any Hops a Quarter of | 
an Hour ; then LOCO, it into my. Coolers, to be | 
With heated next Morning and uſed inſtead of the firſt Water, | 
Sill which is call'd Doubling, for Brewing eleven Buſhels 
11111118 more of Malt in the ſame Manner the Jaft was done ; 
only with this Difference, that when at laſt T maſh up 
with cold Water for Small-Beer, I put only fo much. on 
{NNN as will bring me off thirty-four Gallons, for making me 
1} half a Hogſhead in my little Copper, with the Hops 
WAN that I us'd before. I TI 
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=—_ OBſervations on the ſame. 


"The common Method of having but one Copper to 
one Maſh-tun, . has too often proved the Inconveniency-of 
It by the bad Efſkcts-of Beers and Ales made from the 


ſame, 
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ame, which ate often in Summer eſpecially, prick'd or. 
Lur'd on the Grains, by the Length of 'Time they are 


obliged to allow for the ſeveral Maſhings and Soakings of 


the Malt or Goods in the hot Waters ; and if. the Misfor-_ 


tune ſeldom amounts t6 this Degree of Damage, yet, it 
frequently happens that the Wort, leſs or more, is in ah 


. unhealthy and unpleaſant Condition z which to avoid; I 


would adviſe every one that has a Conveniency to have 
two Coppers to one Maſh-tun, In this Cafe I addreſs 


my ſelf to all except the great Brewer, who, though in 
_ - my humble Opinion he has moſt need of it, yet by long 


Cuſtom being uſed to his ſingle Utenſils, I can hardly 


ſuppoſe he will alter ; But I hope ſome of the ſmaller ſort 


will have regard to this Item, as a Method that certainly 
muſt be very uſeful, in giving them an Opportunity to 


- enjoy a fine ſweet Wort : For its geherally allowed, if the 


Wort Toes into the Copper in a bad State, 1t will COMme 
out ſo, and never receive a true Cure, as being damaged 
in its firſt and beſt Condition. Now whether the Tun has 
a falſe Bottom, or a Basket and Plug, or a Braſs-cock- 
near the Bottom z the Form hinders nothing of this Be- 


_ nefit : For if you brew with the falſe Bottom, by Maſh- 
ings and not Leakings over, then - as, ſoon as your firſt 


Wort - is ſpent off into the Underback or Receiver, you 
are to run off your hot Water out of your Copper into the 
Maſh-tun for a ſecond Wort; -and dire&tly get the firſt 
Wort into the ſame to boil: Now as this your ſecond Wort 
will come off the Goods, half an Hour at leaſt, before the 
Firſt is ready to go into the Coolers, here happens too- 
preat a Vacation of "Time, that may chance to prejudice 
It, by thus being neceſſitated to let it Iye out of the Cops - 
per ſo long, which, a ſecond Copper prevents by receiving; 
and boiling it away dire&tly. And as to the Maſh-tun,. 
that diſcharges its Wort by Plug or Cock without a falſe 


Bottom, this ſecond Copper is rather more ſerviceable, 
becauſe your firſt Wort commonly lying two of three Hours 
with the Malt,” part of the ſame Copper which follows 
_ will be expended in Leakings over to make a compleat Cop- 
if you have but one Copper, 
_ there 


per of the firſt Sort : Then, 
IHE Ek 
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there can be no hot Water made ready as it ſhould: 
be for, a ſecond Wort, *till the firſt is boiled off, and that 
will take up near two Hours ; all which time the Goods 
muſt lie idle, and very likely prick or ſour. Otherwiſe, 
you muſt hop the firſt Wort, and put it by into Tubs. till 
' the ſecond -18 boiled, which will conſequently by this loſe 
{ome of the Hop's Spirit, and. the purer ſofter Part of the 
Wort; &c. But if you have a ſecond Copper. of hot 
Water ready, when the firſt Wort is put into the firſt Cop- . 
per, theDanger of theſe Misfortunes will be entirely avoided. 

Secondly, The Heat of the Water, as I have more_ 
uy remarked in my two former Treatiſes' on Brew- 
Ing, ſhould be in a greater Degree for Pale than Amber 
| ind brown Malts. . 

Thirdly, The Maſhings alfo, for ew have former- 
ly aſſigned, ſhould be as. little as Poſſible, fo as the Malt 
15 kept from Balling. 

Fourthly, The Steam of the Water ſhould be kept 
in, as:I have before accounted for. 

Fifthly, The putting the hully, Part of a Buſhel of 
Malt round the Basket, 1s what never was expoſed in 
Print before, though it is an excellent Way towards ob- 
raining a fine Current of Wort, that-gives a Benefit to the 
Liquor, even to the laſt, 

Sixthly, The Rubbing of the Hops with Salt of Tar- 

tar is likewiſe a new Method of great ſervice, in forcing the 
oily Part of the Hop to emit its. viſcid Quality, and expe- 
didouſly | Join in contact with that of the Wort: For by 
this, the fine flowety Part of it may te obtained, clear 
&f the earthy Phlegmatick, which long boiling never fails 
of extracting, to the great prejudice of the Beer and its 
Drinker*s Health. A Proof of it is evident from the 
ſmooth pleaſant Taſte that ſuch Malt-Liquor receives 
from this Management, and which of late is in ſuch 
efteem, that I know a Colleor of the Cuſtoms, who- 
boils his Hops but five Minutes, which certainly would 
be too little a While. to get a ſufficient TinEture from them, 
was it not for the penetrating and attenuating Nature of this 


Salt, whoſe Vertuz is not ny valuable on this account, but 
| alſo 


! 
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alſo for fining and preſerving the Drink afterwards. And 

though the common Criterion or Sign of the Wort and 

Hops being boiled enough, is by this Innkeeper and many 

others obſerved to be when the Hops all fink 3 yet I think 

he 1s wrong in not boiling the Wort longer than the Hops, 
beeauſe I am ſure the Drink -won't be ſo ſoon fine 

in the Barrel, as that boiled till it breaks or cur-/ 

_ ER 

Seventhly, As to the boiling a Hogſhead of ſmall 
Wort at laſt, to ferve as the firſt Water or Liquor to. 
be uſed in the ſucceeding Brewing, the fame or next Day, 
It is a good way ; becauſe it adds to the Strength of the next 

Liquor, and conduces. to preſerve it found the longer. 
Bur. before I conclude theſe Obſervations, I muſt take 
| Notice of an egregious Abuſe that this Innkeeper and 

| molt others: are guilty of, by brewing their common 
' Ale from the Goods of the firſt Wort ; a Misfortune that 


OR] | | - . . : . 
,.--=1s moſtly known to Travellers by woful experience :'For in 


many Parts of the Nation, there is no other mild Sort to 
be had, and then a Man 1s obliged to ſwallow ſo much 
Dirt of the Malt and Hops, that he muſt have a ftron 
Conſtitution to overcome its dire Effects. ——— So alſo 
with the ſame Reaſon TI obſerve, that when theſe Butt- 
Beers are loaded with Hops,. without a ſufficient Strength 
in. the Drink to ſheathe their acrimonious Points ; ſuch 
Liquor I fay muſt conſequently be very injurious to weak 
Conſtitutions, whoſe Stomachs are leſs able to- bear their 
Sharpneſs ; and what is worſe, It muſt go very hard-with 
Juch, when, on a Road, they are ſo unfortunate as to be. 
. confin'd to.ſuch Liquor in a Publick-FHouſe, which perhaps 
- -3$ the only one in the Village. Ts 
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Bill Brewing a Hogſhead and, a Half of Pale-oAle 
al  ' from freſp Malt, by a private Perſon. 
S my Copper holds 2a Hogſhead and a Firkin, and 


IM) A T' am to brew twelve Buſhels of Malt, I charge it 


tull of Spring-Water, which I heat till it is juſt ready to 
boil, but not boil : This I put into my Maſh-tun, and run 
Bll ten Buſhels of Malt very leaſurely on the ſame, keeping 
Nl! -3t all the while ſtir'd by a ſecond Perſon ; which when it 
il Is ſufficiently done, I cap with the eleventh Buſhel, and let 
RN  3t-ftand while I get another Copper full of boiling Water 
RL as faſt as I can z twenty-four Gallons of which I put into 
my Tun and maſh up, covering all with the twelfth 
Buſhel, Then I immediately add eighteen Gallons of cold 
| Water to thirty-nine of hot left in the Copper, and ger 
it into a boiling Heat againſt all my firſt Wort comes off; 
which after it has Rood two Hours, I ſpend away, and 
. boil it with two Pound of Hops, (firſt well rabb'd) in a 
roomly Canvas or ſuch. as they call ftiraining Cloth 3 
and at the end of thirty Minutes after it has begun ta 
boil, I take them out, continuing the Ebullition till the 
Wort breaks enough, when I direftly empty it inta 
Coolers, and there have about forty-two Gallons. By 
this time, my ſecond Wort is ready to go into the Copper, 
WM that I made by maſhing up my Goods with thefafty-ſeven 
ANN Gallons of boiling Water, and letting it ſtand three Quar- 
"il | ters of an Hour befor? I diſcharged it. This I boil away 
10''| with two Pound more of freſh Hops in the Canvas Bag, 
Fill in all reſpects as I did my firſt Wort, and ſo receive off - 
Wl  forty-nine Gallons, which with thirty-ſeven I had before, 
| makes me eighty-fix, that will (allowing for after Waſtes) 
8 be about a Hogſhead and a Half of Ale: And laſt of all, 
0 T1 maſh up with thirty-ſix Gallons of cold Water to ſtand 
481! three Quarters of aa Hour ; and then I boil it with all my 
, Stroyg-dripk 
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| Snorg.Jiink Hops, about an Hour and a Half, till }F 
have about twenty-ſeven. Gallons or half a Hogſhead off 
for Small-Beer. 


O8/ervations on the ſame. 


We may obſerve, that the Author of this Receipt i is of 
Opinion, that the Warer is hotter and more capable of 
extracting the Vertue of Pale Malt before it boils rhan after. 
For 1n this condition, he lays, It is more loaded with 
joncous Particles than when raiſed to the State of boiling, 

whereby 1 its Parts are more broke and divided, and fo be- 
come more open to evaporate the Particles aforeſaid, and 
admit too much of the circumambient Air, which muſt 
conſequently render 1t cooler than before ſuch Ebulliuon 
commenced. And further to, prove this Aſfertion, if you do 
but juſt dip your Finger into Water, juſt before 1t boils, 
it will bliſter, but when bolling it will not. 

Secondly, He here caps his Malt twice, the better to 
further the Buſineſs in hand, by confining the" Heat or. 
| Steam, and is a good Way. 

Thirdly, His boiling the Hops in a Canvas, muſt cer- 
tainly give him the Satisfa&tion and Benefit of adjuſting 
the time of fach Ebullition, and alſo by it enzoy the great 
Advantage of boiling the Wort till it breaks or curdles. 

Fourthly, But above all, he brews his Ale from Malt, 
and not "RAR (Goods, which muſt certainly load ſuch Drink 
with the pare Saccharine Juice and lively Particles of the 
Grain, which are here obtained in their natural Order : 
On the Contrary, that Ale which is made only from 
Goods: (4, 7. after a firſt Wort is run off the Malt) muſt 
conſequently be unpleaſant and unwholeſome as 1 have 
before remarked, 


CHAP 


.30 To make China-Ale, and ſevera] other Sorts, 
wm To make China-Ale, and ſeveral other Sorts, 


TtTFO. ſix Gallons of Ale, take a et of a. Pound : 
|; or more of China-root thin fliced, and a Quarter 
of a Pound of Coriander-Seed bruiſed ; hang theſe-'in a 
Tiffany or coarſe Linnen-bag in the Veſſel, till it has done ' 
working, and let" itſtand fourteen Days before you bottle it; | 
tho? the common Sort vended about Town, is nothing more 
(at beſt) than Ten Shilling Beer, put up in ſmall ſtone Bot- | 
tles, with a little Spice, Lemmon-peel, and Raiſins or Sugar. .: 


To make an Ale that will taſte like. Apricot- Ale. 
| Taketo every Gallon of Ale, one. Ounce and a half of | 
Wild Carrot-ſeed bruiſed a little, and hang them. in a Lin- 
nen-bag in your Barrel till it is ready to drink, which will : 
be in three Weeks ;. then bottle it with: a- little Sugar in | 
every Bottle. fs gu DE 
Sr a = - | 
Take to twelve Gallons of ftrong Ale, eight Pounds of 
tean Beef, which muſt be cut into little Bits and half ſtewed : 
with a little Water; and when it is cold, let the Gravy be - 
put into the Veſſel of Ale, the Fat being blown off; then 
tet the Beef with twelve Eggs, their Shells being only. 
bruiſed, but the Films nat broken, a Pound of Raiſins | 
of the Sun ſtoned, two Nutineps, a little Mace and Gin- | 
ger, and two Oranges cut round, be put into a Linnen- 
Bag, and hang it in the Barrel before it has done work-_ 
ll . Ing'; put in alſo two Quarts of Malaga-Sack, and ſtop it 
TIN up 3 let it ſtand three-Weeks ; then bottle it, and into | 
[ every Bottle put a Clove and a Lump of Sugar, | 


© Cowflip Ale. 

Take to a Barrel of Ale, a Buſhel of the Flowers ot 
ii Cowſlips pick'd out of the Husks, and put them into 
- SER7C> 4 TT | you 
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Blackberry-Ale, 


| Take twa Buſhels of- Malt, and make it into Strong- 
Ale, allowing a Quarter of a Pound of Hops to it ; when 


the Wort is cold enough, put it up into your, Veſſel with 


a little Yeaſt, and the Juice of three Quarters of a Peck of - 
Blackberries full ripe, and ferment them all together; when 
it has work'd ſufficiently, ſtop it up cloſe, and at fix 


Weeks End-you may bottle it, and in a Fortnight after, it 
will be fit to drink. CE, : 


: Cock- Ale. v 


Take a Cock of half a Year old, kill him and trufs' 


him - well 3. and put into a -Cask twelve Gallons of Ale, 
to which add four Pound of Raiſins of the Sun well 
pick*d, fton*d, waſh'd and dry*d; Dates fliced half a 
Pound ; Nutmegs and Mace two Ounces : Infuſe :the 
Dates and Spices in a-Quart of Canary twenty-four Hours, 
then boil the Cock in a Manner to a Jelly, till a Gallon 


| of Water is reduced to two Quarts ; then' preſs the Body 


of him extreamly well, and put the Liquor into the Cask 


where the Ale is, with the Spices and Fruit, adding a few 


Blades of Mace; then put to it half a Pint of new Ale Yeaſt, 
and let it work well for a Day, and in two Days, you 
may broach., it for Uſe; or, in hot Weather the ſecond 
Day ; and if it proves too ſtrong, you may add more 
plain Ale to palliate this reftorative Drink, which contri- 


|butes much to. the invigorating of Nature. 


, Elderberry Beer. . 
Take a Hogfhead of the firſt and ſtrongeſt Wort, and 


[4 


boil in the ſame one Buſhel of pick'd Elderberries full 
rpc, 


To make China-Ale, and ſeveral other Sorts. 3r 

. your Ale, when it hath done working, looſe: in the Barrel 
without bruiſing, and let it ſtand a Fortnight before you 
bottle 1t, and when you bottle it, put a Lump of Sugar 
in each Bottle. | 6 


Devonſhire Whites Ale, 
5 fira':; off, and when cold work the Liquor 1 in the Þ 
on ſhead, and not-in an open Tun or Tub ; and after ir 
fa in in the Cask about a Year, bottle it and i It will be 
a moſt rich Drink, that they call Ebulur, and has beet; | 
often preferr*d fo Port-Wine, for its pleaſant Taſte and 
healthful Quality. =— N, B. There is no occifion for the 
Uſe of Sugar in this Undertaking ; becauſe, the Wort has 
Strength and Sweetneſs enough in its {elf to anſwer that 
end; but there ſhould be an Infuſion of Hops added to 
the Liquor, by. way of preſervation and reliſh, Some | 
likewiſe, hang a ſmall Bag of bruiſed Spices in the Veſſ}, 
You may make a white Ebulum with Pale Matt and | 
white Elderberries. 


TY 
CHAP. X. 


Devonſhire White-dle. : 


HIS Ale that I have juſt hinted of in my firſt Part, 

I ſhall here write a. further Account of, in order to | 
ſet forth its Excellency, and pave a Way for its genera] Re- 
ception in the World: To this end I write with an eaget | 
Pen, by the Inducement of the beft Qualities belonging to | 
2 Publick Liquor, viz. Pleaſure 'and Health, About 
 fixty Years ago (as far as I can learn) this Drink was firſt | 

invented at, or near the Town of Plymouth, that lies on | 
the Quatſide of Devonſhire next Cornwall; A Place with its 
Dock ſo populous, that it was thought to contain near as | 
many gtvout as the City of Exeter, though that had fours | 
teen Pariſhes, t this 'bur- two, and the Dock part of a Third; | 
rich in .War and poor in Peace ;.for *when . Trade was | 
moit flouriſhing in Queen Ann's Time, there-were: above 
Gx Goldſmiths Shops in it, well furniſhed. This Liquor 
is brewed from Pale Malt, after the beft Method known 
in the Weſtern Parts of this County ; and as it is drank 
ar Plymouth, wn PAFHCUNaE by the beft of that Town, the 
_ Alewives 
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Alewiyes, whoſe Province this-cammonly falls tin F to 
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them as. curious in their brewing it, as.the Dajry-=Wo Fg 


manage from the Beginning to the End, are moſt. of 


in making her Butter ; for as it is. a White Ale; it is. ſan 
fallied by Dirt, arid as eafily preſervedin its frothy Head : 
Befides, here their, Sluttiſhneſs would be Moog, Fries .e 
perhaps, than'in any other Place. in England; becauſe, in 


this Town there. are few or no Cellars, on account. of 


their Stony Foundation which is all;Marble : And there- 
fore their Repoſitories being above Ground, are genetally 
expoſed to the View of their Gueſts, who may paſſingly 
ſee this Liquor. fermenting. in .a Row of earthen Steen, 
halding about five .or more Gallons each : And,- though 
the Wort is brewed by - the Hoſteſs, the Fermentation is 
brought on by the Purchaſe of what they call Ripening, 
or a Compoſition (as ſome ſay) of the Flower of Malt 
mixed with the Whites of Eggs : But as this is a Neſtrum 
known but to few, it is only gueſſing at the Matter ; for 
about: thirty Years ago, as I am informed, there were on- 


ly two or three Maſters of the Secret, who fold it out as 
we. {ell Yeaſt, at fo much for a certain Quantity ; and. - 


that. every time a.new Brewing of this Sort of Ale hap- 


pened: A great Ball or Lumpof it was generally ſufficient 


to work. four or five Steens of Wort, and convert it from 
a very clear Body into a thick Fermenting one, near the 
Colour and Conſiſtence of Butter*d-Ale, and then it was 
only fit to be uſed ; for if it was let aloneto be fine or ſtale, 


it was rejeted as not worthy of buying and drinking. Yet 


ſore out of Curioſity: have kept it in Bottles, rack*d it 


off clear, and made of it. Flip and other Compoſitions very 


good. Now this White Ale being thus fermented into 
ſuch a groſs Body, becomes a Sort of Chyle ready ge: 
pared for Digeſtion in. the Stomach, and yet ſo Liquid as 
to paſs the ſeveral Secretory DuCtts of the Animal Syſtem 
ſoon enough to give room for new Supplies of this plea- 


lant Tipple, even at one commion Sitting in a Paublick 


Houſe : For though this Drink is not fo thin and clear as 
the brown Sorts, yet by its-new, lubricous ſlippery Parts, 
It is ſoon diſcharged out of the Stomach ; and notwith- 
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34 Devonſhire White- Ale. 
ſtandin ſuch Evacuations, it leaves a very nutritious Qua- 

Fry, behind it in the Body, that brings it under a juſt Re-_ 
Futatlon for preventing and recovering thoſe who are not 
too far gone in Conſumptions 3 ahd therefore would be 
of extraordinary Service to labouring People: In ſhort, | 
this' famous Liquor is of ſuch a falubrious Nature, as 
renders it a moſt agreeableDrink both to the ſedentary and 

 aQive. Perſon 3 which. plainly ſhows the tranſcendent Qua- 

'lity peculiar to this White-Ale, beyond all 'other Malt 
Liquors whatſoever : For who dare, nay who can make fo 
free. with any new Beer or Ale, while 1t 1s under Fermen- 
ration, as with this, and that by Reaſon of the poiſonous 
Quality of the Yeaſt, and the fulſome, nauſeating, unwhole- | 
ſome Nature, that ſuch working Drinks are endowed with; 

' whereas this invites one' to drink it, as faſt as any of the 
common brown or pale Ales, and at the fame Time ad- 
miniſters to the Body ſuch medicinal Aſſiſtance, that no 
other 'Malt Drink, Wine, nor any other potable Liquor | 
now in Uſe,. as I know of, comes up to it, not only for the 
aforeſaid Intention, but it is likewiſe uſually preſcribed by 
Phyſicians, as a Remedy in the Cholick and Gravel by its 
labricating, diuretick Nature; and tis the beſt Liquorin the 
World for a wet Nurſe to drink for increaſing a moſt nou- 
riſhing Milk. Its ſtrength alſo is ſo great, that- though ir 
1s drank while working, it is as intoxicating as the com- 
mon Ales or Beers; for by the Time a' Man has drank a 
Quart or two to his Share, he will find it enough to go off 
with'; and if any one thinks fit to make it ſtronger, , (as 
15 often done) 1t 1s only adding half” a Pint of Sherry with 
a little Loaf-Sugar and Nutmeg, and then it will not only 
be ſtrong, but very pleaſant; and ſometimes entertaining to 
a Fault ;infomuch, that ſeveral have been inticedby its luſ- 
cious, ſtimulating Taſte, and cordial Quality: to a degree 
of Extravagance, by their too frequent Expence of Money 
and Time in the Enjoyment of this delicate improv'd 
Ale. To all which, I ſhall add the Opinion of an 
experienced Phyſician who has drank of it, viz. -I take 
the Devonſoire White-Ale to be a very pleaſant nutitrive 
Liquor, and well fitted to paſs the ſeveral Secretions o* 
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the- Humane Body ; not only by its conſiſting of ſuch 
ratify'd. adheſive Particles from the Saccharine ,Juite of 
the "Vegetable, but its being drank in a particularly 


agreeable, brisk, and'ſmooth State, in Taſte not unlike 


our 'firft. Nutriment, which certainly renders it eafy of 


Concottion in the Stomach, and being moderately raken, 
it may juſtly claim a Place in the firſt Claſs of dieretick 


. . 
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4 Scheme for Brewing ſtrong Malt-Liquors 


after a new improved Method. 


TJR OCURE a ſtrong, ſound, fine Wort, by uſing good 


Straw-dried Amber-Malt, juſt broke ; pure; ſott, run- 
ning, or rain Water, in a right Degree of Heat, that, 


is, juſt before it boils, and-ſtirr'd together no more. 


' than is abſolutely. neceſſary to keep from Balling, letting 


it ſtand under a Cover of freſh+Malt its due time- in. a 
double Maſh-tun; .I mean, a lefler One, put into'a_ Lar- 
ger; the-Former to be exceeding ſmooth withinfide, and .to 
have four Feet, either fixed or moveable in the Later, 
with a.proper Braſs-Cock, long enough in its. Barrel. to. 
Icrew through both their Bottoms, and a Strainer to be 
faſtned-to.one End, every time it is us'd ; or, which is bet-+ 


ter,. the Inner-one. to have a falſe Bottom as in the.com-. 
mon-Way : The Cavity or Diſtance between the Tuns. 


ſhould be from fix to twelve Inches or more, according 


to their Size ; their Tops to be of an equal Height, and, 


to have another common Cock to fix in towards the Bot- 
tom of the outer Tun, to draw.off the Water at pleaſure; 
pouring boiling Water'in ſo as to encompals the inner one 
very near as high as the Maſh: Then when the: Wort-1s 


let go, to receiveit in a Gooſe-quill Stream oye good © 


new Hops well rubb'd between the Hands, ſetting the 
ES 2 tut 
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Wort ſo received with the Hops aſide, continying.th 


þ &,Oy cr 
jen 


. 


yer_by Hand-bowl-fulls hot Liquor enough. for 4 
ond War, which ruſt be received gn rubb'd Hops ay 
before: Then firain and _mix both. Worts together, dif | 
 haying chem thin to.copl.3'this done, .receive a little: of .jg . 
into; a, clean Hand-bowl,. or rather well .glaz'd earthen 
Pan, (and indeed were earthen Ware, ſach as: we call the 
Stone-ſort, made uſe of throughout the whole Manage: 
ment, it would be much the better) wherein, is a ſufficient 
© Quantity .of good freſh Yealt, and. mix them well tage | 
thet "this Mixture put into your Barrel, Kilderkin, or | 
other Veſſe] being thoroughly ſweet and dry, and let 
the Reſt-of the Wort run as fine as: poſſible upon it, till 
the Veſt] is full and the Whole well mixed. After a due 
 Fermeptation, pit away ;what has work'd out, and fjll yp 
the Veſſel with the Infuſion of Hops, as hereafter direQted, 
ſtopping it up as cloſe as may be, excepting the Top-vent 

__ or Cork-hole, in the upright Csk where it work'd- out at, 
over which paſte a Piece of brown Cap-paper, and. ſolet- it 
remain, ?till upon Pegging it at difcretion. you obſerve it 
comes fine : Then, if you would keep it longer, have ready 
another Veſſel of the 'fame Size, into which rack off your 
-Drink; and at the ſame Time put into it three Parts of 

p ach'>Wheat, and one of whole malted Horſe-beans freed ' 

_ fromtheir Hulls, or Dumplins, made after this Manner, viz. 
Takefine Malt, Rye, and Bean-flower, (if the twolaft were 
malted, they wou'd be the better,Yeach equal Parts ; mix 
them up. with a ſtrong Infuſion of Hops, or .ſome of the 
fame Drink, into a Maſs; out of which form Dumplins ; 
then bung it very tight, and keep it in a cool Cellar for 
three or four Months or longer, and yow'l enjoy a, fine, 
ſound, fparkling, pleaſant and wholefome yinous Liquox 
from the Tap ; or, you may then again rack and bot- 
ten et Up __<<——————— 
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—_ The Infuſion of Hops, = 
lll For this mo_ it would be very proper to have a large 
| ,  - YelFt made of Copper and well tinn'd, in the Shape of 
Wil i : | . 0 ice- 
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Colfte-pot, wide at Bottom and narrow at Top,' witha 
Yue.” 1m. the Side, having 4 Strainer Next ta: the Body, 
and 2: Screw-Top to it 3 Ukeyiſe, 8: Heatl: to ſcrew'on: 
Jato this Pot. put your Hops, being firſt 'well-rubb'd be» 
tween the Hands, with..a ale Salt of Tartar,. (a Quar- 
ter af. an.Qugce to four Pounds of Hops;).and.as much - 
fair Water ag will cover-them well ; Letir ſtand all Night 
cold, and the.next Marning fet- it, 6ver. a.gentle Fire'ſo'as. 
to boil up; taks it off and [let it ſtand till cold (the Tops 
being cloſe.{crew'd all-the whilez) then pour off the clear 
Liquor, without, preſſure, through the Spout, which im- 
mediately paur gently into the Veſſel, . by the Help of a 
long, narrow . ſpouted Funnel to reach: dawn into the 
Drink, without much damaging the:: Head of it. __ 
The Reaſon why I deviate from the common Way of 
Brewing 18, that it is a-jullly received” Maxim among the 
moſt Jydicious, that . the more Jight, . pure, ſoft and 
vinous qur Malt-L,iquors are, ſo muck the more are they 
homogenous, and betyer adapted to: paſs the. ſeveral;Se- 
cretiqns of the Hymane..Bagy, and canſtquently the 'more 
wholeſame : Therefore this .being-our Buſineſs, In the firſt 
Place I; qbſerve, that long Maſhing (as commonly. pradhifs 
ed) renders the Wort liable to. ſeveral Accidents, eſpecial. 
ly, according to the Seaſon of the Year it-t2 perfornv'dians  - 
but one more particularly of impregnating the: imbib'd 
Liquid, with ſo nuch-of the farmnaceous or-gruelly Parr 
of the Mak, as not-only to induce an Acidity,” but likes. - - 
wiſe a | Ropineſs in the Drink, which I take to be 
owing) chiefly to this exronequs Management 3 becauſe it 
muſt be. granted, that it 1s a due and. regular Degree: of 
Heat, (c@ieris parikes) that 'cauſts the Grain to emit-1ts 
Vertue J naw by long Maſhing, by and by the cantrar 's 
Principle gets the Aſcendant, andio chills and flagnares'ir, 
as to bring on this vicious/Property, which, the longer it; 
1s thus kept nxither hot nor cold, it is the more expoſed 
to. Thercfare, 'I. have recommended this new Method of” - 
a double Maſh-tun, whoſe quter Part by being. filled 
with boiling Water as ſoon as the Maſh is ſer, fo facili-; 
tates the Operation by way of Balneum Maxie ; that 
NE COLO | betore 
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before the incircling Water 1s cold, ths. Wort may be It 
20: And in Winter eſpecially, this muſt be of conſiderable 
ſervice, becauſe you may keep the Water in what Degree 
of: Heat you pleaſe, by running it off as it cools, and 
ſi}l-adding more boiling. In order to this, you ſhould 
have two Coppers employ*d, to be more certain in the 
Heat of your Liquors, and to expedite the Performance; 
which 1s a Matter of no little Moment, ſeeing it is 6 
eſſentially neceſſary in avoiding the aforeſaid bad Acci- 
dents, and procuring a pure, ſound, vinous Wort. Again, 
boiling Malt-Liquors, though ſo cuſtomary, (in my 
Opmion) fruftrates our Expectation 3 inſomuch, as it cer- 
tainly hardens. and thickens ' them, which +is one chief 
Reaſon why they are commonly allatted fo much Time 
to digeſt in the Veſſel, in order to break and divide. their 
coheſive mummy Particles ; which are much better pri- 


.. marily prevented by. not: boiling the Wort at all, notwith- 


ſtanding the common Obyeftion, That without boiling, the 
Liquor will be raw and not keep: To which I anſwer, that 
the Liquor has before received due Maturation in the 
Copper and Maſh-tun, beſides the after Digeftion and 
RarefaCtion it acquires in the Veſſel by Fermentation and 


| Age. And as to its being more liable to decay ; it is cer- 


tainly, notthe Boiling that preſerves Malt-Liquors, but their 


_ Spirit, which is obvious to a mean Capacity ; and could 


we poſſibly extra&t the Quintefſence of the Malt without 
it, I ſhould much rather chuſe not to uſe any Heat. Laſt- 
ly, in order to enjoy Malt-drinks, that are to be kept 
any Time, in a ſound, fine and mellow Condition, I have 
found 1t very neceflary to free them: (as ſoon as thoroughly 
digeſted and fine in the Veſſel) from their grofs Sediments, 
or common Lee, which, from it's yeaſty . Particles, &%, 
never fails more or leſs to damage ſuch Drinks, eſpecially 
the pale. Sorts by inducing an Acidity, and rendring them 
liable to fret and become foul upon Alteration of Weather ; 
therefore a proper artificial, alcalious Compoſition fubſti- 
tuted in its ſtead, prevents theſe bad Accidents, and very 
muck perſerves and meliorages the Liquor it is pur into. 
i Wn, Examples 
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Examples to illuflrate the great Advantage. of In 
fuſing the Hop in a cloſe Veſſel, and not boiling 
# in an open Copper, 


By this.I engage my ſelf in an Article, hitherto omitted 
by all others, and yet I think it a very Capital one ; by 
reaſon the firſt flowery Spirit -of this aromatick, fine, oily | 
Vegetable is of ſuch an excellent Nature, that the molt 
learned Naturaliſt allows it to have no Succedaneum ; 
and therefore I endeavour*dto contrive a Way (that I have 
experienced) - to confine and preſerve its noble Quality en+ 
tire, which cannot poſſibly be done, where there is an 
open Evaporation allowed the Hop 3 and though I have 
all along hitherto in my two former Treatiſes encouraged 
a ſhort Bolling of freſh Hops in order to their anſwering 
this great End, yet believe me, it is only doing the Thing 
in part, that even then is a thouſand Times preferable te 
the filthy, uhwholeſome, old Way of boiling them two or 
three Hours. which as I have remarked, never fails of 
extracting the Worſer and loſing the better Part of this 
fine Ingredient. So that this, like the beſt of many other 
Things, may be perverted; as I can prove by many Exam- 
ples, of which:the following ſhall ſuffice, viz. There isa 
certain Plant call'd Daucys or-Wild-carrot, which grows 
plentifullyin ſome common Fields, aboutknee-high, with 
a bunchy. Head, in the Shape of an Onion in ſeed ; and 1s 
brown good part of the'Winter ; the Seed of which is 
a Carminative, and has ſeveral other excellent Qualines ; 
particularly two, one. of a bitteriſh, and the other of a, 
peachey Savour z of which Seeds take half a Pint and 
boil them in a Canvas-bag in a Kilderkin. of Ale-Wort 
half an Hour, and they will not fail to give it a fine Re- 
liſh, and keep it found ſome time : But if you take the 
ſame Seeds at the End of that Time, and ſqueeze them 
into the Drink, there will come out. an unſufferable, ill pa- 
lated oily Juice, that will ſpoil all the Liquor it is mix- 
ed with, The fame it is more or leſs with other Vege- 
tables, the Hop in particular, if uſed.after the ſame Man- 
F re | ner, 


go A Sebome fi Brewing Nrons Mal: þ=L ors 


ner, Or by. too' lon boiling, and.  exjoratng, ous - beſt | 
Part or Spirit by , the Steam. Somewhat, agreeable to 
Praftice of preparing fone © Me Ne 


of: Thich were A reyeo) 


this, is the modern 
from Vegetables z the Vertues 
direfted to be oþÞtajned, by dec: 
bitter OT, and. that Fe 4 


SN 
Re vinotis © ag boil it 


irt' the Liquor, ' It Sal ave none 6f # this dias 
| butt inffead thereof, mg te it with a very diſapr 
| harſh, earthy * Tafte. ikewife, if you infilſe this 
| cit in. Slices in a wte Z lifh Randy for about Tg or | 
eight Hours, "it" will much improve it 3 bur if, any con- | 
| fiferable time fonger, it will aft it in the diagreeable 
Mariner aforefatd. 
© Dur for a further Proof that Hops ſhould not be boiled 
in Wort, but infaſed, F add the Following denionſtrative 
Reaſon. A Diſtitter boiled off a Brewirig of ſtrong Wort 
in: his Still, and for an Experirnetit, as ſoon as he had put 
in his Hops clap'd on the Head, and there catne off by 
the Worm only a bitter Water faturated with the pure 
aromatick Part of the Hop. 

Now as ſome may not have the Conveniences' of u- 
ſing the Copper-pot with its ſcrew Head as I have be- | 
fore defcribed ; ſuch may have one'made- of Tin inſtead 
thereof ; or 1 would ot Ou firft to rub: and. then 
to put one, two, 'or more” Pounds of Hops, with the * 
Salt of Tartar mto an carthet "Wa Pet, allowing 
' | TOO! 


after a new improved Method, 4" 
Room enough, and made ſomewhat like a Churn, bread. 
at Bottom and norrow at; Top 3 on theſe pour ſo myth. 
pure, ſoft Water as will wet and cover them wal, fo 
that a Quart may be got-off, each: Pound, and im- 
mediately ſtep it up. with a Cork, or ſome qther-thing 
to 'keep all the Steam fo in, that none'may make it *eſ- 
cape 3 ſet it. over a gentle Fire, and let it boi] up; 
then reqpove it and.ſet jt by till throughly cold: Then 
pour the bixter Liquor' off into' the Cask ay ſoon 5s 
it has done working, and 'bung it down tight direftly. Bat 
here 'in courſe will ariſe in Objettion againft this Pro- 
cedure, becauſe the , Hop is to 'be infuſed in. hot 
Water . and not -Wort, and . fo muſt make the Drink 
weak and raw. To this I anſwer, That though T have 
here. recommended Water rather than Wort, yet evety 


'.. one is at. his Lib Tty to . at as 'he. pleaſes, and upon 


Trial, I. belieye, will be convinced, that pure ſoft Water 

| Is the beſt Menſtruum of Vehicle to penetrate into, 
' divide, and imbibe the. yiſcd ' or Ken Part of the 
Hop by Infuſion, eſpecially as it is aflifted by the Salt 
of Tartar, which is a_great- Alkali” and very whok- 
ſome ; ſo that by thus / confining -che Steam of "bach 
Water and Hop in a glazed earthen, or pther YVeſſe, 
the Quinteſſence of the Hop will have a pure Ex- 
_ xration as ſoon as cold, after the ſame manner that Teas 
 aremade, wheteby the Breſt Parts of this moſt ſervierabl 
Vegetable - will. be obtained, and the earthy, unwhole 


Ne « unwWhole- 
ſome Qualities left behind for the” imbirtering of Small- 


| beer, pr doing a gol! Piece of Sos by groing then 
to a pgor Neighboyr 3 whereas if hot Wort was uſed 
inftead of Water, it would not be able to receive ſuch 

a ſtrong TinQure from the Hop 3 . becauſe both the 
Hep and Wort are two ally Bodies that . cannot Ta 
_eafily ingorporare as. a thinner Liquid: Nor can f6. much 
of any Signification, ſince it is loaded with the full Strengrh, 


of the ſpiriruous Hop, thaz, zo preſerve jn the beft m 


-- 


ner, I put ingo the Barrel as faon 38 it has done, work= 
ing, and immediately bung it up in order to conſerve its 
TFT on WO G. | * Spirit 
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ner, or. by. too! lon ng, bollings, By. and eva} orating, its. beſt 
Part or Spirit by , the Steam. Somewhat . Agreed le th 


is, is the JO RA Practice ofi pteparing, ſorne Me Jr 


from Vegetables; the Vertues of: which were” heretofore 
girefted to be oþtajned, by decqcti 
bitter Decofions,- and that ,of Sena, Pen» 
Ktoty, but now {among othet'pte; g end and Im: 
provemenrs ' by the learned "Þ* olty) "they & ey 
ajd' more elegantly order'd. to. k infag'Þ 


"A certyini Vittuvofo who once Kate pretty | get in oy 
Diſtilling FBofbicy and was noted for La Skill in dy liora- 
ting out] zh Brandy, fo as to rerider it little ures t 
Ferien, WF the following Merhod, viz. to hang apt 
hrge' Piece of dry Florentine Otrice-Root by a ack. 
threag, or otherwiſe, in the "Top-Part of an Atembick, 
fo as the boiling; Liquor may not toach it, and-it will 
Rater the Spirit or Water fo drawn off, a fie, agreeable, 
vinotis Reliſh and Flayour': Ror if digs boil it 
the' bY nor, ' It will have none of this delicat [ 6 | 
butt inflea thereof, impregnate it with a very dif: gable 


harſh, earchy' Tafte. So likewife, if you infilſe 
ctie in, Slices in a little Euglifs Brandy for about Pg or 


cight Hours, *ir” will much-improve it ; bur if, any cons 


fiderable time foriger, it wilt aft itin the Agreeable 


Mariner aforefatd. 
Bur for a further Proof that Hops ſhould not be boiled 


ry Wort, but infaſed, F add the Hllowing deniofiſtrative 
Reaſon. A Diſtilfer boiled off a. Brewing of firong Wort 


in his Still, and for-an Experirment, as ſoon as he had put 
in his Hops clap'd on the Head, and there catne off by 


_ the Worm only a bitter Water farurated with, the pure | 


aromatick Part of the Hop. 

Now as ſome may not have the Conveniences of 1- 
ſing the Copper-pot with its ſcrew Head as I have be- 
fore defcribed ; fach- may have one'made* of Tin inſtead ' 
thereof ; or I would adviſe ou firft to! rub- and then | 
to put one, two, 'or rote. ounds of Hops with the © 
Wnt of [Tartar into ar Gs glazed. Por. allowing 

' TOON! 
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ſome Qualities left behind for the imbirt 
. beer, 'or doing a good Piece of Service 
to a pgor Neighbour : Whereas if. hot Was Ueda 
inſtead of Water, it would not be able to receive fuch 
# fifong TinRure from the Hop 3 . becauſe both the 
Hop and Wort are two ally Bodies that . cannot Ta 
_eafily incorporate as a thinner Liquid: Nor can fo. much 
Water 42s 2. Quart -to -a,Kilderkin of firagg Drink be 
of any Signification, ſince it is loaded wth the full Strength 
of the ſpirituous Hop, thaz, to preſerve jo the beft man- 
ner, I put info the Barrel as faon as it has done,work= 


ing, and immediately bung it up in'order to conſerve its 
LON - CE | > Spirit---- 
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Spirit intire, which if mixed with the Wort that is to 
be afterward fermented, In courſe there will be a great. 


Expence of thoſe Spirits, . which may atter this method. 
Þc truly perſerved, | 


"I PAT Account f Brewing Malt-Liquors 
X without Boiling. 


TN my ſecorid Book, Page 69, I largely wrote on this 

: Article, andyet think myſelf under ſome Obligation to, 
enlarge on the ſame Subje& here, by further recommend- 
Ing .this advantagious Method to the World, as be-_ 
ing very profitable, pleafant,, and wholeſome. A Mil- 
ler 'near - Chelmsford in Effx, 'is famous 'for brewing 
his Drink after this Manner, that he makes fo firong 
.as to burn if thrown into the Fire, and is always 
fine,,- His Way is to boil the Hops in Water,” and 
after they are Nirnined out, he puts that Water into his Tun 
= the firſt Maſh; and if he' has occaſion for more 
hot Water, he- boils freſh Hops, ſtrains - them' out, 
and; puts the Liquor over the (Goods, . 'as he did the 
firſt time ;. becauſe the .more terrene, and feculent Parts 
of the Hop commonly extracted by Epullition, are by 
' this Method as it were filtred out, and left behind 
in the Grains ; for there is a natural) Conta& be- 
tween the earthy, \Phlegmatick Parts of the Malt and 
Hops, and fo e Contra, as the Salts of the Yeaſt ſoon- 
er Joyn or have a readier Conta& ,with thoſe. of the 
corrupted or fermented Grain, 7. e. Malt in Wort, than 


they do with Moloſſts, or other Bodies that have not = 


more or leſs undergone | a Prefermentation: | Aﬀer this 
he cools his Wart and: ferments as uſual, but without 
boiling it at all. And alſo in Hertfordſhire, .1 
know a Man that has brewed all his Drink for his 
own Family many Years after this Manner, with great 
Repuration, The fame likewiſe I found praftiſed at Froome, 
and ſome other Parts of Somerſetſhire, and is certain- 


ly an excellent Way, provided this can_be done with- 


| | _ gut bg wad of Be Hop $- - Spirit by Evaporation + 


Where- 


 _Malt-Ligutrs- without Boiling .) 43 
Wherefore inſtead of boiling them in an open Copper, 
they- ſhould be infuſed or. boiled under ſach a confining 
Cover, as will ſecure their Vettue ;' then if they are 
ſtrained out, and the Water put over the Malt, the 
Wort .will tertainly - be the better;; and.-.in this :Caſe-. 
fewer Hops will do, becauſe their whole Strength is 
thus intirely preſerved. Wort - is better. for not being 
- boiled, becauſe boiling thickens and hardensit; and Water 
alſo' by evaporating the:lighter, ſofter, and more pure PAfty 
Though I can't .fay that any Spirit evaporates in - Joal- - 
ing Wort ; becauſe if the Grain is ſo opened as to-emit - 
any Spirits in Malting, it is thoroughly loſt in the wa- 
tering and drying, as was fairly demonſtrated by the - 
Experiment of. the Still'above mentioned in the Account 
of infuſing. Hops. - Alſo the . common Objeftion of its 
being raw, | and not fit for keeping, I have: already 
obviated by this reaſon, that it is not -boiling that ma- 
turates . and preſerves, Malt-Liquors, but a right, --and 
due Fermentation, and. its Spirit ; which- is likewiſe fur- : 
ther confirm'd by .the Praftice of a. certain wealthy. 
Virtuoſo near. Britol, who conſtantly brews his Ale and 
Table-Drink without boiling their Worts : and, in his - 
own - Words, - He ſometimes - keeps his -Ale near -twelve 
Months, and believes both to be as good as any. of: 
his . Neighbours : Notwithſtanding he is vety : particular 
1h another Reſpe&t, which is, -that he -never -puts Hop 
or any other Bitter. to either Sort, and affirms it to 
be pleafanter and wholeſomer without ; , tho? he - for- 
merly us'd to brew in the common Way. 
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of "Warts and * their Improvements after a new 
Ss an; TED 


NJ ORT is. the Oily, Spiritudus Parts of the Malt, 
[. obtain'd by Infuſions and Waſhings.of hot Water, 
thar' lye and ſoak with the Grain, one, two or more. 
Hoursz. which gradually opens the Pores, whereby it the. 
more freely imparts its Virtues. by the turther' Agiſtance 

of a Cover of freſh Malt, which here prevents the 
Efcape of the finer, ſofter, and moſt penetrating Part: | 
_ of the Water By Steamy and cauſes a more equal Dif- | 
tribution of them! throughout the Body. of the Maſh, 
by a due confinerhent of the Hegt; and being ſwell'd 
and ſatorated to 1ts utmoſt diftention, retimnsthe over- 
plus. Liquor laden with the five, balſamick, nountſhing, 
pleaſant Parts of' its Flower, arid ſo continues. to-emit i 
the ſame. m a regular Tin@ire, by the ſeveral La- 

nes - that leifure] 
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to run on, all the time it 1s ſpending. off, and when 

I hive my Quantity of firſt Wort, I'empty the'Tub , 
of - that. and the Hop, till continuing without inter- 
miſſion my Leakings over and Runnings out on ano- ; 
ther Parcel of freſh Hops for my ſecond Wort; and if 
after that final} Beer is tobe: made, more freſh Hops 

ſhould be employed to receive it all the time it comes away : 
And when [I have got poſſcſſion of a genuine Wort, it is 

to be managed as before, and as hereafter I ſhall - direQ.. 
Now T am to account for the Excellency of this, Me- | 
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43 
pradtifes 
great Brewhouſe z where after he firſt 

f Wort was diſcharged off from under its Cap- 
of freſh Malt, all 'the after Worts were obliged 
expoſed an Hour, or near one Each, on the 

ing away their 'Stre 3 -2bout 
half an Hour running - off and almoſt- half an Honor 
pump'd out of: the Underback 
. In all which three Ways the Worrs 
ſometime ſuffer in their better Part, which 1 prove'by 


the Accidents of pricking, of a little ſouring of the 


aſter: a new Meth FR 


to be. 


' Wort, that free arg happens in the Maſh-tun or Un- 


derback, eſpecially in hot Weather. From * hence- it 
was that my ang> Rf pf would ſometimes ſuddenly 
acquire: Staleneſs, becauſe truly ſpeaking, they thns were. 
rt' of their original, native. Sweetnels bed 
fore they. wear into the Copper, that is irrecoverable 
af wet "But as this ancient Management- com- 
y alles the Wort -more or 1c it its fundamen- - 
tal ol Poniple, but #o as at firſt not to be 'perceived by 
the Unwary and Ighorant:; it generally Iikewiſe eſcapes 
the Cenfure of the Drinker as to its trac Cauſe,” who 
falſely: imputes the Badneſs of it to the Underboiling it, 
Hoes it,' or to the Want of 


in it. However, it al 


2, ſufficient Quantity of 
certain that fach Gamaged W | git is of dang; 
ſeque ence to- the humane Body efÞr if the Wort is fick, 
it carmotfailof communicating & mwholeforne Qua! 

ty ” the Blood ';; and there re 1 hope 'my Caution 
will give a juft Idea 'w m y _ bf the too com- 
monly. S ereked Miſchief that accompanies ſuch if! 
brewed Beers - and Ales, . and fo prevent "the Loſs of 
Health, Time, and Money, that or have- been brought 
under, by not knowing the Source and Spring of their 

_ Hineſs 3:for-it is certain that great Errours ay *De* 
infenſfibly. committed inthe fmalleſt and - GR Þr Pre- 
; . for want'of _ underſtanding the Forms 

of Nature. ' So that. I Think. myſelf obliged ro write 
agginſ the neceſliroys (though common) Way I for- 


merly . al 
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46 Of Worts and their Improvements 
merly followed , in ſuffering the ;: Wort to lye 'in the. 
open, -:'broad Maſh-tun, and: Underback of my grear. 
Brewhouſe an hour and a half, or two - hours, with- 
out ſo much as a Hop in it to; ſecure its innate, ten-: 
der Virtue, or. Sweetneſs, againſt receiving prejudice from. 
Time, Utenſils, Heat, and Effluvia's of corrupted Air. 
On the contrary, the Method : of 'obtaining Wort by 
Ladeing over hot. Watet '-proves the vaſt Benefit that . 
it receives, when intirely preferved im its pure, natural . 
State 3.as by ſuch quick Difpatch, and the TinQure ' 
of the Hops. it ſurely does. For it is certain, that 
both theſe - Conveniencies potently oppoſe and reſiſt A- 
cidities and other 11] - Qualities, which often have prov- 
ed the Bane 'of humane Bodies, and in their- Room 

maintained Malt-Drinks in a wholeſome, pleaſant, mild 
- Condition from [their firſt running out of the Maſh- 
tab to their laſt Conſumption. Which Management, 
is alſo much better than that pra&tiſed by ſome com-. 
| mon Brewers, who to ſecure all fakg,, lay a good Quan- | 
tity of Hops in the Hollow between : the falſe and _ 
fix'd Bottom of the Maſh-tub : But by their Leave they 
are wrong in ſo doing, becauſe here -thetr Hops are * 
_ obliged to lye the whole- time of the Brewing, 'which 

conſequently muſt extra&t the foul, difagreeable, earthy 
Part of them, and do the Drink great Damage. For 
| herein conſiſts the niceſt Point 1n- extracting the Vir- 

tue of any Vegetables, Minerals, &c. eſpecially ſuch as 
require ſeveral 'Digeſtions z firſt, by a proper Mex- 
ſfiruum to obtain, and afterwards to preſerve their fine, 
purer, arid better -Parts, ſo | as at the ſame time. to 
avoid their more grols and 'terrene Qualities: In this, 
I fay, conſiſts the Perfeftion of all ſuch Artificial, 
_ -Spirituous Liquors that are ro- be procur'd . by Infuſion, . 
. Decoction, &c. Thus, Takea common Fire-ſhovel. and 
| heat it, then put Coffee-berries on it, and heat them 
alſo. till they ſweat ; while this' is doing; fet ſome Wa= 
ter over the Fire in a Coflee-pot, when. heated, throw 
it away, and dry the empty Pot on the ' Fire 3 then 
take the Powder of the heated Berries and put into the . 


after. a new Method. AT 


warm Pot, | and immediately 'Water heated. under a 
cloſe Cover and juſt - before it boils, over It 3. Fs 
then this previous, gentle Heat _ by the preſent Ad- 
miſſion of 1gneous Particles. into the Pores.of the Ber- 
ries, will ſo diſtend ; and divide them, as to cauſe them 
much readier to communicate ' their purer, and lighter 
Parts to thoſe of- the: heated Water ; and in three . or - 
four minutes ſtanding cloſe caver'd will affard a plea- 
fant, ſtrong Liquor without partaking -any of the harſh, 
acid, groſs Part of it, which the; common Manage- 
ment. yields more. or leſs by uſing the Powder cold, 

boiling and ſtanding double the time, ” 


Warts prepared by Digeſtion. 


By this. Way, as 2 late Writer obſerves, the Par, 
ticles of Bodies are.extracted, which are more light than 
the terreſtrial Ones - they.' proceed from, and that 'by .a 
certain Menſtruum that Ter intimately mix with, Ta this 
end, a. gentle Fire is. commonly uſed, that the Cor- 
puſcles which are. moſt volatile may ſeparate as. it were 
of their own. accord ; for a fierce .Fire forces out . the 


Fzces as well as the finer Particles 3.. and- if it does 


not abate the Strength of the Liquor, it will' not fail 


of fouling it; according to which Rules, fays he, there 


may be praQtiſed .a Sort of curing .ftrong Worts, - thus, 
viz. Put your Wort into the Copper, and on it fit 
a. blind . Head that may , be cloſely. ſecyred with. a 


Paſte, which by a moderate Fire may be digeſted 


Twenty or. more Hours, with a ſufficient Quantity - of 
Hops, -or ſome other Jngredient inſtead of them, after 
which it. may be fermented as uſual. By this Me- 
thod, either Malt, or Treacle Wort; is ſaid to be 
brought into an excellent, drinkable Condition, with- 
out diminiſhing its Spirit or fine Part. But I can't 
Jjoyn in Sentiment with him on this Account, becauſe ' 
by this long, cloſe Stewing, the whole Power: of the 
Hop is incorporated with the Wort to the laſt de- 
þ'ee, never to be ſeparated while it is . Drink ; a 

| t en 


48 _ Of Worts and their Improvements 
then it will be attended with many ill* Conſequences, 
as I have before obſerved: Beſides, the Wort here js 
heated or boild in the' dark in a very blind Man- 
ner, and. may thus obtain too thick a Body, which will 
much take off- that: fine, vinous Confiftence which all 
Malt-Liquors: ſhould have : For Wort, though it has 
by a proper Length of Time boiled 'into innumerable 
Parties 3 yet by being afterwards boiled on tqo Jong, 
the whole Bod of it will again reunite and become 
_- an Iintire Conſiſtence,, as. it was before it broke” into 
fach' Particles. But I muſt oym, if this Operation, can 
be truly" 2djuſted, fo that the Wort and Hop may be 
boiled to a true Criſis finder Cover, it, is an excellent 
Way, and I am a Votary for fich'keeping in the Steam 
of Wort ; though there is an ObjeCtion made by ſame; 
that the Wort can't looſe any Spirit in bojling open-: 
ly, becauſe the Liquor was never yet fermented. To 
As 1 anſwer, that though a Spirit can't be extrafted 
from Wort, till it is fermented; *yet its. certainly true 
that' the ſofteft and fineſt Parts 'of either Water or! 
Wort will fly away in open and long boiling, that 
were intirely neceffary to incide and diffolve the viſcid 
Body of ' the fermented Liquor, and make 'it healthful 
to the Drinker. Therefore T think this ſame Aurhor 
. more in the right when he advifes, that as ſoon. a3 
Wort and Hops ate, put into, a Copper, there Thould 
be a large blind Head fixed on the ſame, that- is to 
be luted ſo faſt as nothing can evaporate; Then gent- 
ly boil the ſpace of one or two” Hours as the Strength 
of, your Liquor 1s; then remove the "Head, ftrain the! 
Hops, and let out the Wort into a Cooler, fo, fays. 
he, you have a Liquor in which is, the full Virtue 
of the Grain and Hop. But in my humble opinion 
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he has not hit the Mark yet ; for though fuch 'Con- 
finement preſerves the Steam, and ſome ' Virtue of the 
Wort from flying off, it is an obſcure and: uncertain! 
Way; becauſe there is 'no ſeeing when the Wort breaks, | 
por 'an Opportunity of taking out the Hops in due} 
Time, fo that there gught to be a beter Metholl con 
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-: after. a new Method, 49 
wived, To which End I advance my Notion as follows, | 
wiz Ih September +736, as I was travelling through 
Norfolk, Thappen'd intothe Company ofan emment com- 
mon;Brewer, to who, I was hinting the great Service of 
confining the Steam of Worts while they boiled, In 
anſwer t9 which he told me he had attenipted -the 
very thing, by faſtening his two. wooden Doors Joſt 
aboye-the' Curb of the -Copper,' ahd atfo thought he 
had. ſecured the ſquare Hole in the Middle of his Cop- 
per-back 3 acccordingly he ordered-the Stoker to boil 
the Lake as nſual; but it was not long before the 
Joard on the ſquare Hole gave way, and. the Wort 
f ſuch' Fury that i 


burſted out with 'boiled over - on 
the Ground; and had. like to have ſcalded the Fire- 
Man 5 which fo affrighted him that away he went, and 
could never be perſwaded to live with his. Maſter . at- 
terwards. . Here I obſerved his Copper-back to be byc 
"three Foot higher! than the Copper, which: confequent- 
ly was .too ſhort. a Diſtance for ſuch a Tryal : for in 
_ this Caſe there ſhould be ſuch a ſpace allowed as to 
weaken .the Aſcent of the boiling Wort and Steam: 
' So: that I: am of Opinion nothing leſs than four or 
five Feet high. Vacation ought to be allowed for this 
Performance; in order to break the Force of ſych an 
Ebullition, by thus, giving it Room enough to expand, 
and with -all the, WS... that can be given to the 
Strength of the Brick :and Wood-work about the fare. 
By this Contriyance you may adjuſt the true Time of 
boiling”, boch Wort and Hops, and that by only turn- 
ing «theCock at: the End of your Copper-Araf;: ad 
ſee at any time jn a little drawn Wort, in what Con- 
_ Cition'all the; reſt is 3 which & far more profitable to 
the Brewer, and much better for the Drink than boil, 
ing" a firſt Wort four Hours with all - its Hops, - as 
I heard another. did in'an open, low: Copper, and yet 
was reckoned the greateſt Brewer in the Country he 
live inc: In fine, the Benefit of this new Way muſt be 
corifiderable, fince it's 'gentrally allowed, that according 
to the; prefent. common Po of laying a Back over 
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56 The Barnſtable Way of Brewing 

the Copper, with a narrow Hole in the tniddle- of the 
fare for the Evacuation of the Steam, and a Pair of 
folding Doors/at the Front 3 'near half: of the Waſte of | 
Worts is ſaved, which uſed to” be loſt when boiled 
m an oa R777 Fei 2 


How three Men in Partnerſhip Brewed and ſold 
* Ale without buying Malt & paying Exciſe. 
This Scheme asI was credibly informed, was in- 
vented by a Yorkſhire Man, who buoy'd up with the 
Afurance of Succeſs, propoſed it to two of his Country. 
Men, that readily came into his Meaſures. For this 
Purpoſe they took a ground Room in* Grays-Inn Lane, 
which they furniſhed with a large” Tub, a few Casks, 
and 'a ſmall Kettle. . Then they proceeded and bought 
a Sack.' of the coarſeſt Sugar, putting the ſame into 
the great Tub, firſt charged with a due Quantity of 
cold Water that' they maſhed and mixed well toge- 
ther. To this they added an'[Infuſion of Hops,. fo 
made by pouring ſcalding Water on a Parcel in a. 
Firkin, that when ſoaked enough they drew out at 
the Tap-hole, and ,work'd all with Yeaſt as is done 
in Malt-Liquors: When the 'Drink was ready, they 
carried it out in the Dark to. a 'Cellar. in St. Mar- 
tins-Lane, where \they ſold it for common Ale at a Price 
that invited good Cuſtom, and that brought in ſuch 
a Profit as ſoon made two. of the Partners become 
. extravagant Rakes to the Ruin'of their dark Enterprize. 


C H A P. XIII 


The Barnſtable Way of Brewing a © Hogs- 
bead of fine Pale Al © 

HEY draw off a Hogſhead of fine pleaſant Straw 
Coloured Ale from twelve Buſhels of , Malt, thus, 
viz, They boil the Water, then throw two Pails of 


| / 
a Hogshead of fine Pale Ale, TT 


cold .into_ the Maſh-tun,. ard the boiling hot Water 
on | that 3 then . immediately put in. the Malt half a 
Buſhel-.at' a time: Aﬀrer ſtirring it till all is ſoaked, 
they Cap it with Malt of Bran, and cover it cloſe to ſtand 
three Hours; then ſee if the Maſh is ſunk in the Mid- 
dle which it will ſometimes do, ard when it does, 
it. ſhows the Strength of the Goods, and muſt be fil- 
led: up. level with "botling Water - to ſtand half .an 
Hour after, when it is to be' run off in a Gooſe-quill 
Stream, which is / to.be returned upon the Goods again, 
by a Bowl or Pail full at a time as back as you 
can from the Cock; for then the Liquar ftrains through 
the Body of the Goods, and at laft comes very fine; 
otherwiſe you -force the thick-Part down to the Cock : 
this ' 1s called Doubling, which they 'continue to do 
for half an Hour, then ſtop and let-it ſtand half an Hour 


longer in Winter, but not in Summer 3 then they rub four 


Pounds of Hops very fine into the Kieve for the Wort 
to run on ; they don*t-draw it off too near- before they lade 
over more boiling -Water out of the Copper; that is 
to ' be continued : till: you: have your - Quantity of Ale 
Wort, which with :all your Hops is - to be boiled vill 
the Liquor breaks or. curdles ; then they empty all 
into large earthen long Pans or Coolers. that they work: 
when © cold with he: ſame Hops all together, thus ; v2. 


"They puta little Yeaſt (as little { as: may be, and thar 
. . not'a. Day old if they can help it) to a Parcel, and 


mix- that with all the reſt to work Twelve or Four- 
teen Hours, .and - then [they direQtly ſtrain 1t into the 
Bartel, where they keep filling . it up with freſh Wort 
till they leave it full at Jaft. - When the Fermenting * 18 
finiſhed they paſte' a Piece of brown Paper over the 
Bung-hole { a Fortnight, which will very much conduce 
to' its fining by its having alittle Air, and then bung 
for good with a wooden Stopple. Thus they*l draw theyr 
Ale: perfedtly fine in' three. Weeks or a Month at 


maſt, OY Þ Th 


52 Working Reer had Ale after a new Way, 
A BR. They never Maſh here above once / for, their 


firong Drink, and ſeldom make ſmall becauſe 


of its great Cheapneſs, Therefore they: think 
It turns. ta a, better Account” to leave a's Strength 
in the. Grains for ON © wad SE: FIT: 


e990 ECO ee (67 "5 Ie > oo % : 
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Working Reer and Ale ther. a new Fey tw. 
thr” great advantage. EE, 


\ FEAST is -an a Arid, as appears. by its ſoon turn» | 
ing four, and confifts of . a great Quantity of 
ſabtil, and fpjriruous Particles, wr wrapped yp in ſuch as. are - 


viſcid : When therefore this -is with Liquor, it 


oceafions an inteſtine Motion by the Interfering of Par- 
ticles of differsat Gravities, as the ſpirituous Parts will 
be continually ſtriving to get. up to the Surface, and the 


viſcid Ones continually retarding fueh Aſcent and pre- 
wenting their ws So that by theſe two concurring 
Cauſes, the Particles extrafted from the Grain will, by 
frequent Occurfions, be fo comminuted, as nc 
to encreaſe the more ſubtil and fpirituous Parts, until 


all that can-be made 'ſo by” Attrition or Fretting are. 
ſet looſe: from their viſeid Confinements, as a: learned. 


Author plainly demonſtrates. Ir is alſo inflienced by 


the Air that in Summer is warm, light, and thin, and 
great y promotes itz in Winter it's thick, cold, and 

eayy, and much retards $t. Alſo in Spring and Sum- 
mer, the floating Particles of the Air that are of the 
fame kind as thoſe in the fermenting Liquor, | Joyn them 
with their Strength, and make | the Working more 
viglent. So Malt-Liquors made from Beans, Oats,. ar 


'gther Vegetables will ferment higher and be ſtronger, | 


if brewed when they are in Hloſſqm, 
Ajirr 


© 10 tht gen Manes 


After the ald Ways oy. 


As 1 have all along | in the ſeveral "foregoing Ope- 
rations endeavour'd, to., preſerve the more pure, light, 
| and ſabtil Parts of the Water, Matt, . Wort and Ti 
[ ſhall. hete liFewiſe do the fame in, Fermencatiqn. Ph 
the Working of Beer, and Ale Bet pirits have. the 

reateſt Oppoxtunity of making the e, and there- 
Fo here is the place for* your cncket are, that des 
Fer mentation may. be -brqu ht. on t *and- leifure 
under the clofe Cover of a Lid and ( loaths to reefs, 
ug Spirits 3 for if you put, your Nofe. over it while ir 

workihg,  you'l © find the Strength ready. to ſuffocate 
i ; which plainly ſhows it emits a great deal of 
ſpiriovus. Effluyia, that will fly away. if not kept well 
in, as you may alfo prove by puttin _ a lighted Candle 
2 little down: under the Cover and , t will gt 
it. Byt if the Fermentation is not.th | confin*d , You 
- Candle will remain Gal becauſe the Spirits, will hen 
eva porats. La 


| Mitr the uew Way a), 


| "This i very diftrent. from the old; for by this 
_ the Uk of Tubs and working Tuns are wholly hid 
afide, on account” of we eat .Loſs of $| pirits, that. fuch 
open OVtenfils ex Drink ta, that nk have fuch a 
free communication wi h the circumambient Air, as to 
be influenced by it in a moſt plenary Manner ; ſb that 
if too free an Accefs to, the aerial Particles I$ Ga 
mental tro the Malt-Liquor, here is- full Libert 
their Adtion,'. To prevent which, taxe a little Te 
before -it is quite - cold, and mix it with fome Yeaſt 
when it is fermented, Bu it into a Hogthead or Butt, _ 
and 'on Aut kt. the ort. run ou of the Back, or 
pour it out of your Tybs as fine as poſſible, and as cool 
as the Seaſon will per. "Then ftop »p up the Buns fo 
in the Head with a turned © Piece & Wood wrap a 
50g 


boil in the Cask in Summer almoſt like: the Motion in 


| hazardous where Care and Judgment attend the How 
and ſo may be performed at any time of the Year with 


. deal of Waſte prevented that always accompanies the. 


'& 
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54 Working Beer and Ale. after a new Way, 
Tound with wetted brown. Paper, and let the Yeaft 
work out of a common Cork-hole made in the Front 
of the upright Cask within about an Inch of the 
upper Head, by a little Piece of Leather nail*d under 
it, and a wooden Spout under that, to convey the Yeaſt 
into a Tub on the Ground ; fo: will you enjoy a Drink 
'much ftronger, finer,' and better reliſh*d; than; when 
work'd and - tun'd after the old Faſhion: : For: this 
Way cauſes the Beer or Ale to taſte ſmooth and retain 
a brisk, lively Quality to the laſt. But: then ſuch 
Working muſt be in a right manner, neirzer too much 
nor,too little. If in the firſt -Degree, 15 will be apt to 


a Copper, and bring it under a_ ſtale Hardneſs, make 
it taſte harſh_ in the Mouth, and give too deep a Colour 
ro the paler Sort of Drink :- For this Reaſon forge will 
follow this Method; .of Fermentingit all together in the 
Cask only..in Winter and- not: in. Summer. If. in the 
Fecond Degree, ' it. will be. always 'ſputtering. and-never 
fine. But the Danger of theſe Extreams will not be very 


ſafety, tho* the Equinoxes or - moſt temperate Seaſons 
are certainly the- beſt, Beſides which,” here is a . great 


Vat, Tun, Pump, Pail, or Jett, uſed in-working Malt- 
Liquors after the old Way. And if there is almoſt 
hatf the Waſte of Wort ſaved in. vorig Malt-Liquors 
by a Copper-back, there is alſo a Waſte of ' the Drink 
x Mates. that otherwiſe would happen if work'd in the 
open Tub or. Tun: And ta prove the great, Benefit of 
this Method, make but an Experiment even in your 
fmall Beer, and you'l find, that, work*d-in the Cask, ; 
ſtronger, pleaſanter, and will keep longer, than that firſt 
work*d in an open Veſſtl, and: afterwards put into the. 
Barrel, which conſequently muſt likewiſe render it much | 
wholſomer, than Drink ' fermented in the open Tun, 
becauſe by this Means it is furniſhed with a great Plenty | 
of its own origina] Spirits, that qtherwiſe ould oy 
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"to their great " Advantage. — 575 


tainly make their Eſcape, and-the Liquor become flat 
and weak. So that in-my humble Opinion, (and I hope 
it: will 'become general in a few Years,) no Drink' made 


from Malt - will be eſteemed, but what is brewed 


infufing /or joan Pom Hops a little' While, according 


to. theſe my D1 


on8,-and work?d-only in the uptight 


| Cask,, ' as'I have here' direQted. 


To: forward Fermentation. 


Tf you have but little, -or if you have bad Yeaſt 
mix a little Sugar, Flower, and Salt with it, and ſome 


warm - Wort, - or Beer, and it will raiſe it, and make it 


g0 a great way in working Beers and Ales, So 1t will 
if mix*d with Grounds of ſtrong Beer, and will make 
It fit both to bake Bread and work Beers and Ales, and 
the ſooner if you let the Mixture lye by a Fire. But 


ſome for a -Make-ſhift will mix only hot Water and 
| Sugar with ſtale Yeaſt, and recover it fit for Service. 


Others will knead Bean Flower with Water ' into''a 
Dough, and put it- into -the Wort.— ' Or if you ' put. 
Wort” in a Veſſel on its Grounds, it well ferment - 
It, provided it is not four ; but the Grounds won't work 
the Wort if put amorg 'it in an open Tub,— O- 
thers when Drink is backward in working will put ſome 
Stone-Lime int6 it" Salt, Pepper, and Flower mix'd 
together will make Drink work that would not be- 
fore.— © Powder'd Ginger alone will help,— . Or Gin- 
ger, Brandy and Flower mix*d together.— Or a Gal- 
lon Stone-Bottle fill'd with hot Water.— Or in caſe 
on can - get no Yeaſt, Honey, Sugar, 'Leaven, or 
reacle, will. do it alone," Or Flower, Salt, and 
Whites of Eggs mix'd with Treacle— Or by preg 
a Chafting-diſh of live Coals under the bottom of a 'Tub' 
or. Tun— Or by uſing ſome Salt of Tartar, But 
in particular be very careful not to break the young 
yealty Head, for this Cover helps the viſcid Body of 
the Wort to keep in the Spirits, for all Fermentation 
1s much promoted by reſt,.© Alfo to ſupply the a 
| | 0 


is Wirking Beer and Ale after a new Way, 


of common Yeaſt, in Gentlemens Houſes diſtant, from 
'Towtis, I bave heard, they cut and beat Iſirglafs ſmall 
and fihe, which . being four Qunces in Quantity, they | 
mix with two Quarts: of ſtale. Beer 3 then: let it; ftand in 
qr till difolved, but without Riirring it; - then Uraw 
or pour off: the Retr, and keep. ths. thick Part in 4. Pan 
before the Fire, fo as juſt to knep.1 #. warms ng. in.abour 4 
two or three Hours time, it will riſe and ferment and 
look like Yeaſt 3; and; then it is fit to uſe, either to work 
Drink with, or to bake Bread,— If your Yeaſt is 
foutiſh 'it. will 'ba.apt to- fox your. Drink, —.Jt :you 
work your Drink too hot, you may expe&/ to have it 
quickly fall,-and either fox, or be flat, and ſudden» 
ly ſtale. You may make. as, much Yealt as. Will lye 
On-a Crown-: piece Rk a Thouſand Bartels; by firſt - 
putting it into a. Pint, then a Quart; and ſoon— All 
new Drink mult be-tun'd before it falls, of. elſe it looſes 
its Spirits, | ,Some are ſo ignorantly coyetous that they = 
will reſerye. -durſome raw Wort, 'ant fer it 4 working 
in order to fave the Waſte of it in boiling ; the Conſequence 
may likely eauſe a ſwett and bitter ws greedble Taſte ih 
the Dfink, - and: afterwards bring it into a prick'd Condi- 
_ tion,— Yeaſt will be goed two Months together, 45. cold | 
Water is put pon ſuch thick Yeaſt as it is ſertlet ar.the 
| bottom of a-Taub, and pour'd off once a; 'Wetk,: and 
freſh immediately. put: on,— Or... when ,the-Drink 
working, pat inte.the Vat, a Whiſk, Haſle-ted, Brooms 
or 4 Branch. of Juriper,. or F arzes and let it. He all _= 
time it is fermenting ; . then take it-and thang it. up in 
dry Place, and though it be..Six *of Eight Months be. 
fore 4t 1s. afed, 1t will be very ſweet and ferviceable tor 
the next Brewing, — Or. Bottle the Yeaſt - after the 
manner I have.formerly direQed— Or. when ſkrong 
Drink works flowly through the Vikcidity or Clattim- 
neſs of the fermenting aquor, or Coldfieſs of the: Sea- 
ſon, a few live Coals of new made Woed-aſhes will 
remedy that Inconvenietice; by d iflolving the Skaginous | 
Particles and feparating thems- the alkaline Salt inthe 
So being excellently ts for this purpoſe ; the 
: ame 


to their great Advantage, © ' v7 
ſame efe& will be produced by a little Salt of Tartar, 
of ah Onion aipp'd in ftrong Muſtard, or a Ball made 
uick-Lime, Wheat Flower, and the White of an 
Poke cat up into a Paſte, a Piece of Which being 
thrown in will occaſion a new Fermentation : But theſe 
laſt are only to be uſed when you are ſure this Defe&t 
proceeds ſolely from the Thickneſs of the Liquor; for 
otherwiſe theſe volatile | and fiery ſaline Subſtances will 
ſo break and divide the Texture of the Fluid, that 
with themſelves they will make way for all the con- 
tained ſpirituous Particles to fly off at the Surface, 


To cure new Drink damaged by the Froft. 


If you are neceſſitated to brew ſtrong Drink in froſty 
Weather, -it_ is a great Chance but the Froſt takes 
it in the working Vat, eſpecially if you ſhould let the 
"Wort be ever fo little too cold before you ,put the 
Yeaſt to it; there is then no preventing it. You may 
know when this Misfortune, has happened to your Drink 
by its not working ſo kindly as other does 3 for it will fer« 
ment a freſh upon a ſucceeding Thaw, even if it has 
been in the Caſk for a Month or two,. and a Froſt 
ſhould have continued all that time ; however this 1s a 
certain Rule to know it by, viz. when - upon tapping 
it you find it very ſweet, ſortiewhat like a Syrrup (though 
you have allowed the ſufficient Quantity of Hops to it 
as uſual) and is commonly foul : | Such Liquor will ne- 
ver be well taſted as other Drink, keep it ever ſo long, 
without uſirg ſome Remedy.— The uſual one to a 
Barrel of ſuch Drink, is to make a little more than a 
Pail-full of freſh Wort, into which put a good Quan- 
tity of rubbed Hops, and boil it about half an Hour, 
ſo that it may be extraordinary bitter 3 and when it is 
cold enough, draw off a Pail-full of this damaged Drink 
and fill S; your Caſk with the bitter Wort in its ſtead, 
and: it will work a new,— The Fermentation being 
over, ſtop it up, and let it ſtand for a Month, And if 


= tryal you find it has come to, well,— But fy . 
| 1] 


$8 Working Beer and Ale after a new Way 
ſil] retains its ſygarry -Tafte, then get ready another 


Barrel ſweet and dry, into which rack off this Drink, 


and put into it half a Peck of parch'd Wheat, and a 
Pound of good Hops gently dry'd before the Fire, 
rubb'd a little and tied up in a fine Net ; this hang 
in your Barrel by a String faſtened to the Bung, which 


drive down tight, leaving only the Vent-hole open for 


a Day or two in caſe any Fermentation ſhould” enſue; 


afterwards ſtop cloſe, and jn three Weeks or a Month's 


time, it will be cur'd and fit ro draw. 


 N. B The Pail-full of damag}d Drink may he 
added to your Table-beer. f "0 


To check a forward Fermentation. 


In Northamptonſhire, and many other Places, they 


| reſerve a Piece of raw Wort for this purpoſe, and to 


prepare it for keeping, they pet it off the Lees as fine 
as they can, and vl It very thin, elſe it would ferment of 
itſelf by the heat %*f the Salt and Sulphur contain'd in 


them. In Summer time when the Beer or AJe ferments too 


high, they mix a Parcel of this raw Wort to lower it, 


and. fo on in the ſame manner for ſeveral Days, which 
_ every time adds new Viſcidities, that entangle and keep 


the ſpirituous Parts: from flying off, at the ſame time 
breaking the coheſive Principle into finer Particles, where- 
by it makes the Drink fo much the lighter and fitter 
for a more eaſy Digeſtion : Contrary to that worſer 
way of heating in the Yeaſt, and loading the Drink 
with a heayy, claging, unwholeſome Matter: by which 
Management, -the raw Wort will keep ſound more than 
a Week, and 1s lo ſerviceable for improveing Ale, 
that its conſtantly practiſed throughout the Year ; for 
in Winter- they commonly heat their Parcels to invi- 
gorate the new Drink, that it may potently reſiſt the 
Severity of cold Weather ; and then, nt have ſeve- 
ral times obſerved, ' the Malt Liquor will knit and 
ſparkle in a Glaſs though drawn out of a Barrel, And 
{ muſt own T think they brew the beſt Ale in this 
s, | | ' | TAG, SY L County 


- | to their great Advantage. 59 
County of any other. So in the ſame manner they ſerve 
their ſmall Beer ' that drinks extreamly pleaſant. In 
caſe yqut., Drink. works too violently in the Caſk, (af- 
ter my new Method,) then run a Braſs-Oock into the 
middle Cork-hole. of your Butt, and* draw out a. parcel, 
and: in. the Room: thereof, put as much, raw Wort ito 
the. Bung-hole in- the Head, as will ſufficiently check- it, 
or' bura Brimſtone under or . about the Veſſel and it will 
do- it direQtly..- Alſo Salr, Allum, Niter, | Spirit of 
Viriok Oyl: of Sulphur, Spirit of Salt, and all other 
Acids: abate - violent Workings of Malt Liquors. For 


” . - 


the. reft ' ſee. my firſt Part, Page 53— Third Edition. - 
But, before. I leave .this Topick, I think it neceſlary. to 
add the. following; Account, as it was related to me at 
' Norwich, in September, 1736. by one of the ſame Brew- 
houſe. The Tun-man,-.being ambitious to ſupplant the 
Work-man' Brewer, contrived to bring about his End 
'by. dividing/a. Lump: of. Greafe, and' ſcattering the Bits 
into. ſeveral Parts of the- Tun, that then had a Guile 
of- Nogg, or. firong . Beer working ift it ; and though 
' the Brewer left' it fermenting,in fine Order, yet when 
' he, came. again, he found it all fallen flat, and only- juſt 
covered. with a thin Creamy Head. Thus this Villain | 
broughe the Brewer. ſeveral times into diſgrace, till at 
la they.. ſuſpeRed: and' deteted him. in the Aion, 
on-which che: Rogue. fled; — When Liquor is of a-thin 
Subſtance,. and-abounds. with many ſubtile, and very fugi- | 
_ tive Partictes; ſomething of: a groſs and viſcid Confiſ- 
tence . muſt be uſed to bridle and. reſtrain their too great 
Activity 3. To which. end, the White of an Egg and 
Wheat-Flower, 01d Yeaſt, and a. cool Poſition, are very 


ferviceable, PITT Dig GD 
| > - CHAP 
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60 Of Brewing Butt Beer, &c, 
; Lots Of Brewing Butt Beer called Porter; 
| FTMHE. Water juſt breaks or boils when they let in 
a Quantity of cold to keep it " ſcalding, 


| which they let run off by: a great braſs Cock down 
| a wooden Trunk (which is fix'd to the Side of the 
| 

| 

| 


Maſh-tun) and up through a falſe Bottom into the 
Malt: Then Maſh with wooden Oars half an Hour 3 
by this time the Water in the Copper is ſealding 
hot, which they likewiſe let run into the Malt: and 
Maſh half an Hour longer. This they cap”or cover 
with freſh Malt, and let it ſtand two Hours ; then ſpend 
away by a Cock-Stream into the Under-back, where 
it lies a little while till a ſecond Liquor is ready to 
boil, but: not boil, with which they Maſh again to 
ill have a ſufficient length of Wort that they boil-at once, 
1 or twice, according to the Bigneſs of their Utenſils. 
il} Others will make a third Maſh, and boil: a ſecond 
| | . Copper of Wort. The firſt Wort is allowed an Hour 
and a half's boiling with three Pounds of Hops to each 
Barrel, The ſecond Wort two Hours with the ſame 


| Hops, andſo on. Some calling the Firſt, Hop-wortz 
| the Second, Maſh-wort ; the Third, Neighbour-wort, and 
| 


. . 


the Fourth, Blew. Which laſt being a moſt ſmall. Sort, 
is. ſometimes allowed Six or Seven Hours boiling with 
the ſame uſed Hops. When in a right \ Temper they 
ſet down the Worts out of the Backs into the: Tun 
from their groſſer Contents, where they coolly ferment 
I it with Yeaſt, till a fine curl'd Head riſes and juſt 
ii falls again, that ſometimes requires Twenty-four, ſome- 
| _ times Forty-eight Hours, as the Weather 1s hot or cold 
Fil to perform this Operation. Then they cleanſe it off 
1; into Barrels one Day, and carry it out the next to their 
Wl Cuſtomers, keeping the Veſſels filling up now and then 
Wl in the Interim, For making this Drink with a good 
ff Body, they commonly draw off a Barrel and a Firkin, 
Wl, or a Hogſhead, ffom a Quarter of brown Malt, ue 
| 


\ 


eAr Account of the deftirutt; Ve Feevils, &c. '& 
ſell it for Twenty-three Shillings, per Barrel. Burt this 
is govern'd by the Price of the Cuſtomer ; ſo that two 
or three: Sorts are. fometimes carried out from one Brew-. 
ing, for with the Blew they can lower it at pleaſure; 

always obſerving that the higher the Malt is dried 
the cooler the Ec Liquor: or Water | muſt be taken 
or uſed ; therefore the firſt Wort governs the ſecond 
Liquor either to be hotter or cooler. If that was' too: 
hot you may know. it by its bearing too. great a Head 
or Froth '-in the: Receiver, and ſo e Contra z a midling 
Head ſhows' the firſt Liquor to. have been taken right. 


An Account of the deſtrufiive* Weevils, with 
 * feveral Ways 'to deſtroy them. 
- N/ ſome :Counties: they call it. Bood, others Pope. 


and Whool. It is a Kind of Beetle abour the Big- 
neſs of: a: large Flea; add, like-a ſmall Ant,. will crack 
under the: Nail; ike a; Flea, and will not only- eat the 
Malt Kernel, but alſo where they are 1n; Abundance 
will bite: ac-Perſon in bed; -haunt the: -Cup-board, and 
even feedi Oh the | Plates; where: Meat. has been eat.on;, 


\ \ 


: 
4 


ſuch Travellers, that:when one. is empty,_they'l preſent-. 
ly make-their. way to another, unleſs the Granary ſtands: 
- indepentlant- 'of other, Buildings. They don't breed. in 
Winter, ' only in. Summer, and. thetz the Slacknels , or 
Dampneſs: of the Malt,. which. by-. lying- in- a Heap, 
| heats, | contributes | to: ' their Encreaſe: 3; ſo a Wall, 
that the Grain lies next too, by its giving. in | wet. 
Weather, will cauſe. a Moiſture, and. ſamerimes: have 
the ſame Effe& : likewiſe when: Mads, is; kept two. or: 
three. Years together in: a; Loft, the-Dufſ that it acquires 
may bring. on. a Heat, and; that. cauſe,, the: breed of, 
this Inſect. And, why the great Londox:: Brewers: are: 
not ſo. much troabled: with - them as. the Country, is 
: becauſe 


62. An Actount if the deſtrubtive Weevils 
becauſe they ate always .emptying and receiving, thay - 
fo-difturbs them: as to'hinder- their- Increaſe. '. A; Brewer | 
in/ the - Country; built a Loft: that ſtood: from- other 
building, and though he thought. himfelf ſecure by 'this 
Means, yet was: it not long: before: he had” his hated. 
Gueſts ; for being rieceſſitated ro buy Malt at another 
| in it, which to get. rid of,” he: would: not. ſuffer any | 
Malt: to lie- in: the. ſame: fox Months, rogether 3. this 
anſwered his Purpoſe, for:-it ftary'd ther quite... ' But 
where they. are-in great Numbers,” and have foed-engugh, 
they?l. deſtroy a. great. deal, in. alittle. time, beginning * 
at the end of a Kernel, and fo cating ints' tie Flower, 
ſpoil the Malt. and. deceive; the:. Brewer 3 for theſe 
as. they, are. nouriſh'd or encreas'd by PutrefaCtion, and 
6fteii yhperceived 'grount wah the: Malt, :and” boil'd:h 
the Diink, fox it, and cauſe. it to-grow ſtale and rope, and | 
thus are the Beginning of Corruption, which like Leayen, 
is continually encreaſing til} it+has- brought the Whoh 
under a total- Damage. Ef 6 a dart , WAGHS 
- Tb- prevent Screen-the Malt: now amd thericfrom 
the Daſt; and lay- it dry againſt' Boardgy. and: empty | 
your Loft ith- due: time. ne ES tn FS, ALDEY 
To deſtroy great Niimbers of - them, and keep:: them tins 
dir;i— Ts to ſhovel the Malt: up - into. a Heap, and 
"they'l all: makeup to the Top, by-which you:may-take 
off- the major-Part and ſift them out, then- ſtirring and: 
heaping the Malt again, -you may repeat: the» Work: 
| A Second Way,— Leave a Peck. or lefs: ot: Malt 
or- Grains on: the Floor, and the ' Whools: will: come 
out- to feed: on- them, when they. ray: be:ſhovePFdup- 
They are moſt in Lofts at the latter End of: the Sum- 
mer Seaſon. | DAT GETBEREFYD MET 23 POEt. 
| 4: third Way— When the Loft: is empty. they! 
be apt - to creep- up and lodge on the ' Walls; in : this 
caſe, white Waſh" with a Bruſh dipt in Water -whereW 
quick  Lime--has been juſt quench'd, and- it will kill 
many of them. ET cd 

A fourth Way, If the Room can-be incloſed ro 


Ally 


with feueral Ways to deſtray them, &3 
Air, then you may. deſtroy them by burmng Brimſtage 
or Guiny-Pepper . in the fame, but no Perſon muſt 
be in the reach of it. - It Es 
A fifib Way Is to. carry a good Parcel of Horſe- 
Piſmires, or the great black Ants, which you may ſhovel 
up with ſonie of the Mould of the Hall, and pur all 
into a Sack, which if you ſcatter in the Loft as ſoon 
as the Corn is out, they'l effeQually kill the Whools, 
and afterwards leave the Place. PTS 
' .But for further ſetting forth the deſtrugive Nature 
of this poiſonous Inſect, take.the following Account:as 
it was related - to me by a Servant .,who had been 
brought up under a Perſon from Nottingham, famous 
fox brewing Malt-Liquors. A Victualler hearing af 
_ this valuable Servant, uſed his ſtrenuous Endeavours to 
hire him. Accordingly ſucceeding, he employed him to 
brew a Quarter of Malt. The hot Water being in 
phe Maſh-tun, he opened the Sack to put in the grounq 
alt, when to his great Surprize, he ſaw vaſt Numbers 
'of Weeyils ereeping in the ſame 3; however, he pit in 
both them. and Malt, and maſhed away, but mm ſuch 
pain from the fetid Stink of the Weevils, that he could 
hardly bear -his Nofe over the Place, and refolved never 
to brew there a ſecond time ; which he made good, 
| and returned to his old Maſter again : An Exam- 
Pie one | would ' think fafficient enough to open the 
Eyes of the ignorant Citt and others, who conſequently 
drink great Quantities of ſuch unwholefome Malt-Li- 
quors made from whoolly Malts, as may be inferr'd 
from what I am going to ſay, viz, The ſmall Town 
where this happened lies above Twenty-five Miles from 
London, and furniſhes: large Quantities of Malt to that 
Place by the Waggon. - New according to the Opinion 
of ſome, all or moſt -of their Malt-Lofts or Granaries 
In the ſame are infeted 'by the Weevil, and have been 
lo for many Years paſt, inſomuch that they deſpair 
of ever getting rid of this their conſtant Lodger. . If 
then this horrid Creature breeds in ſuch abundance 
in one {mal} Town, ang accompanies the Malt alive both 
49's hs OTTER As HATS ED. HED aug . before 


before and after gr inding, even into the Maſh-tun, the 


64 Common Puri improved, &c; 


Drinkers in courſe muſt ſwallow the Quinteſſence of heh 
naſty Bodies 3 which before, on ſight of only one being | 
cruſhed under the Nail,, would be apt to turn his Sto. 
mach. And therefore it highly concerns all to be affurg | 
their Beers and Ales are brewed from found Malt, | 
clear of that ſtinking Inſect, the Weevil : They likewie I 
infeſt Ships, and are frequently found in their Bread, 

which theſe Inſe&ts feed on as long as they can, and | 
then die 1n it, and afterwards poor Tarr is often forced | 
to take up with it z hard Fate, when 1t won't afford | 
even 2 Weevil any longer Subliſtance, 


Common Purl improved by a famous wu 
cheap Receipt now in uſe, rendring it ja 


more wholeſome and pleaſant than by the | 
common Way. Or an eminent Vittuallers Mee 


% 


thod of making Purl. 


DH OMAN Wormwood two Dozen 3 Gentian-root | 
AA fix Pounds; Calamus Aromaticus (or- the fweet 


Flag-roat) two Pounds ;. Snake-root one - Pound ; Horſe: 
Rhadiſh one Bunch ; Orange-peel dried, and ' Juniper- IU 
berries, each, two Pounds ; Seeds. or Kernels of Sevil- | 
Oranges clean'd and dry*d, two Pounds. Theſe he cuts 
and brufes and puts them into a clean Butt, and ftars 
his mild brown, or pale Beer upon them fo as tofill 
up the Veſſel, about the beginning of November, which 
he lets ſtand till- the next Seaſon. This he does an: , 
DVy: and ought to be followed by all' of the Buſt 
neſs. 

N. B. Was he to add a Pound or two of Galingat 
Roots, to it, the Compoſition would be the better. This | 
ET Vital. 


| Common Part improved, QC. 65 
Vidualler is of Opinion thar there is ſcarce ſix in Twenty 
of his Fraternity in Town, who.do not make their Purl 
only. with their Refuſe or Waſte-Drink, ſuch as they 
receive in their Tap-tabs, by throwing into it no _other 
Bitter, 'but a Parcel of common. weedy Wormwodd ; 
which Compound, one wauld think, more fit for 'a Puke, 

"than a grateful, cordial, ſtomachic Bitter. 2: 
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A Cure for: the Gout or Rheumatiſm. | 
When I was at the City of Wells, the Town of Bridg- * | | 


water and ſome. other. Parts of Somer/ezfhire, in- 1737, l1{1h 
1 could not but lament the deplorable Condition of - 
ſeveral Publicans whom I ſaw there miſerably aMited 
with .the Gout, which I think was chiefly owing to their 
ſtale, Butt,-pale Beer, that here .is their common ſtrong | 
Drink. To'one Inn-keeper, who a long time was forced 
to walk with two Sticks, and another Bed-ridden, I 
cave the following Medicine that reſtored - them, viz. 
Take one Ounce of clean! Gum . Guaiacum finely . pow-. 
dered, and put it into. a Quart-bottle of right Famaica 
Rum. Of this take half a Quarter of a Pint or leſs 
as you go to Bed, and it will cauſe a ſmall Sweat, and 
| perhaps, a Stool or 'two. Tf it does' not ' carry off the 
Pain 1t one. Night, repeat jt once- or twice more. It 
is a very ſafe Remedy, . curing both Gout and Rheuma- 
tiſm ; and is now; in great Reputation and- Uſe among 
the Nobility in general; from .one of whom I had 
this famous Receipt 3 which frequent Experience alſo war- 
rants' to be a moſt excellent one for- any Degree. of the 
Scurvy,” and js accordingly now daily .taken by many 
after the following manner. viz— Infuſe two Ounces 
of the Powder © in one -Pint of old Rum ; of. this Li- 
quer, put one. or -two. Tea Spoon-fulls into a Glaſs of 
cold Water, and ' drink it at. Night, or better in- a. 


Morning . faſting. Eng 
= QLſervations 02 ſome Conntry Drinks. 


| In Suffolk and Norfolk they run very much upon a 
light brown or deep Amber colour'd Butt-beer, which 
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"66 Common 'Purl improved, &Cc. | 
in the latter Place is called Nogg, is commonly: ſold for: 
Six-pence per Quart, and in ſome. Parts is a light, good Ml 
Prink * But then, like their Cheeſe where they make Us 
1y Butter, their common Ale is hardly fit to Drink, .az 
being generally made” from the. earthy Goods of the 
ſtrong Beer and its Hops. About Rocheſter in Kent, they 
brew a moſt potent, deep, brown, ſtout Beer, at four: 
Penge per Quart, and which indeed beſt agrees with 
their brackiſh Water. and bad -Air. In Somerſetſhire, 
and ſome other Parts of the Veſt, they affect a pale 
Butt-beerz and at Briſtol, beſides their, ſtale Drink, a | 
mild, cool-work'd common Ale is'mueh in Requeſt for 
being of a deep Amber- or light brown. Colour, and fo 
. clear that they often bring it in Decanters; A Con- | 
| dition ! That I could wiſh to ſee the hot, work*'d London 
._ common brown Ale always in, that both it; and the = 
pale Yeaſt-beaten Ales &c. may be free of that. Odium, Ml 
- which Strangers are (but too juſtly) very apt to caſt on MW. 
. them. At Bedminſter, an eminent Quaker, who had got WM 
fo muth by the Diſtillery as to live on his Eſtate, told | 
me he bad rather brew in a Kettle, thah drink the 
Town-brew'd Malt Liquors ; a.Refle&iog which I think | 
| cannot take place, if the excellent New-River Water, | 
found Malt, an Airy Brew-houſe, and a true Art wer | 
employed in the brewing of them : In order to which 
T have endeavour'd, in my Firſt and Second, as. well | 
as in this Third and laft Part of the London and Countty | 
Brewer to bring about ; and that this may be of the ' 
greater. Service | have here added. the following many 
valuable Receipts for fining, preſerving, and improving 
Beers and Ales in the Cellar, which, if duly and right- 
ſy obſerved, will in-great meaſure ſpoil a Sort of .buli- 
neſs lately .ſet up in the Metropolis, by ſame called 
Vinegar Ciopers, who buy great Quantities of damag'd 
ſtale Butt-beers for that purpole. OLI 


, " . 
\ 
# 
\ 


The Cellars Maz. 


EO ORGY Ry ROE 


o 


Gems: O F U I Experience ſhows the Want of 
rn) this Art in thoſe who are ignorant-in -a Cel- 
[ Find 4 lar of Malt=Liquors,. by the great Numbers 
PEAR of Veſſtls of Drink which are anmially. da- 
we aged or ſpoiled on this very Account. For 
this Reaſon, ſome think: that a well qualified Perſon wha 
has under his Care great Quantities of Beers and Ales is. na 
leſs. uſefil than a ſkilful -Brewer-z far though the - latter 
is the prior Workman in preparing and finiſhing -Li- 
- quors for the Cellar in a ſhott time, - yer 18 the former 
engaged ſometimes Years together to preſerve and keep . 
in due order his ſeveral Sorts, that their Owner may not * 
ſuſtain-aty damage by Leakage, ill ſented Casks,, Stale- 
nefs, Ropyneſs, Foulneſs, dr any. other Incident 3 but 
that through. the- Skill. and good Management of _ this 
Perfon ſuch Liquors be improved even beyond that natu-' . 
ral Order the Brewer left them in.. On this Account alſo 
may Victuallers, as well as private Perſons, become Curers 
of their own . Drinks, which by. theſe Means they . may 
Improve after their own Taſte, . without being confin'd to 
the Caprice ofa Cooper, or the Niggardlineſs of his Maſter: 
For I know ſome Brewers that are ſeldom at a greater 
Expence than Elder-berries and Ifinglaſs for their brown 
Drinks, and but little otherwiſe - for their Pale; which 
brings to my. Memory, the Expreſſion of-a Perſon who 
invited his Friend to a goad Pot of Drink; ſays he, if 
you'l ga to a Houſe I know off, we ſhall be ſure to have _ 
—_ Ka right, 


68 The Cellar-Man. 
right, for this Man never admits a Cooper into his 
Cellar.— Alfo at Reading in Berkſhire, T knew an Inn- 
keeper there, who is ſuch an Artiſt as to ſupply the 
ſtarting Cooper's Place, and doctors his Beers and Ales 
ſo well, that the worthy, eminent Brewer he takes 
then of, declared when he taſted them, he could hardly 
believe they where the Drinks he ſold him, on account 
of their being ſo much improved beyond thoſe in his 
own Stoxe-houſe. So at Newberry, where is kept about 
two Thoyſand Barrels at a time of pale or light Am- 
ber Beers in Cellars and Store-houſes belonging only 
to one Brew-houſe, they are fo ſkilful and careful as 
to itmprove and preſerve them in a. right Condition ill . 
their Vent at London, &c. leflens their Number. + 
Of Foxing, Bucking, or Charning, Malt-Liquors, Three _ 
Synonimous Terms for what -in London they call only by 
the Name of Foxing ; but in ſome Parts of the Feſt, by 
the 'other two. In my Second Book *T- thought I: had 
fully. laid open this great Evil, however - I find myſelf 
obliged to enlarge on 'the ſame in this place, and: ſay, 
that beſides the wooden, upright Pins, --which faſten down 
the Planks to the Joiſts of the cooling Backs, and work- 
ing  Tuns, there lies between them Tow or Wadding 
drove in mighty cloſe, and is what ſome call Corking, 
to keep the Water, Worts, and new Beers and Ales from 
leaking through the Joints, which being of a ſpungy, 
hollow Nature, eſpecially in hot, dry Seaſons, readily im- + V 
bibes and. very tenaciouſly retains any naſty Acidity that . 
can make a Lodgmentin it, and which fails not fome-_ 
times to infett the ſucceeding Worts, before the Yeaſt 
3s put into them, and ſometimes in the working Tun 
there will appear a whitiſh Cream on the Top, and 
then the Drink receives the Damage before the Yeaſt 
can get dominion of the Wort. When it fo happens 
there 1s no longer doubt but that ſuch unnatural, po1ſo-. 
nous Fermentation has brought the Fox into your - new 
Wort, Beer or Ale, and then cure it if you can. How- 
ever as difficult as it appears, by having rendred abor-. 
ave ſeveral Attempts that have been made to this e. 
| poſe, 


> 
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make ſuch damag'd Drinks-wholeſome and. pleaſant. 

Firſt Receipt, Take a large Handful of Hyſlop out 
of a Garden, and cut it ſmallz with .this mix a ſmall 
Handful of Salt, and put all into a Hogſhead of ropy 


remain to the laſt, ſtopping all' cloſe diretly. 


Brewing with this Diſeaſe, by means of a -Tub that the 
Servant had uſed in waſhing, and put by without ſcouring. 


or ſcalding; - for all Soap naturally leayes a- white Furr- 


behind it on: the Sides of the Tub, ' which by drying on 
encreaſes its Acidity, and - turns the Wort into what we 
call a fox'd,:ropy Condition, in ſome meaſure as Renner 
does Milk.:-Now as Hops are of an active, rigid Nature, 
they are. certainly an Enemy to the ramous Quality of 


its coheriog Parts. For which, take a Parcel of freſh, 


them boiling Water enough for the Hops to infuſe'in 
like Tea, | covering the Pot very cloſe to keep all Steam 


in, When cold ftratn the Liquor off, pour it into your 


- . = 


Veſſel, and ſtop. it.cloſe direCtly. 

Third Receipt— Take: an Ounce of . beaten Allum, 
with two of - Muſtard-feed bruiſed, and an Ounce of 
raſed Ginger, likewiſe well bruiſed 3 put all into half 
a Hogſhead of fox'd, ropy Drink, . and- it will eaſter 
cure this Misfortune in the Barrel than m the Tun; 


poſition will break the ropy Parts of the Drink and 

fine it well, EE, - 
Fourth Receipt, I knew a great common Brewer 

experienc'd a Secret that abſolutely cured his fox*'d Drink, 


poſe, I ſhall indedvour to write ſuch Receipts, ' as I hope 
will contribute to ats great-Service, if not. a, Cure, and 


Drink, and in two Weeks, it will” be clear, if 'you | 
fir the Veſſel well when its put in, and let the Ingredients 


Second Receipt IT knew a Perſon catch'd in his 


the corrupted: Drink, by piercing and cutting through 


ſtrong Hops (according to the Quantity and. Property of 
' the Drink. in the Veſſel, and put them into an earthen, 
glazed Pot, with a little Salt of Tartarz then pour on. 


becauſe in the latter, the Efficacy of the Remedy will 
work off with the Yeaſt to a great degree. This Com-. 


which was in the following Manner, viz, At every. 
| Brewing 
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be tainted by'it, but will be ſweet and | gpod 'on only 


| Brewing after he had ſtrained[the Sweepings of his Cools ky 
through a Flannel-bagg, (as they all do,) he run through. 
the fame. Part of his damaped' firong Drink,'' and puſh 
it-into- a Barrel by itſelf, and fo on, ſome eyery Brewing TD 
Bll -all - was fo 'dbne, - 'and "it:proved an entire Cure. 7 
\ Fifth Receipt ' Take Afh,' or rather'Beechen Billes/ll *: 
and let- their” Aſhes run through, a Wire-fleve fiery ® 
kot into the Drink while inthe [Tun ' © | 
. Sixtb' Receipt. Some lack Stone-lime, and fiſh 


itinto ſuch Drink 3 but the'Bay-ſaltis beyond them all! 
ro: prevent and cure this Niſeaſe, by uſing it/as'T have, 
in Page 25. of my- Second Book, made known, For! 
Salt of any -kind'1s an aQtve Subſtance, ſaid to give' 
all Bodies their Conſiſtence, and preſerve them from Cor. 
ruption, It occaſions the many Variety of Taſtes that 
are; and wil} not ſuffer any-Infe& to live in-it, but like 
& Wall keeps: the Body ſafe- it is mix'd with againſt 
the Putrifaftion - of hot Airs,” Liquids, Earths,” or any 
oppoſite Contingent. If you piit foxed - Drink into 4 
Barrel, and let it remain ſome time, the Veſſet won't 


waſhing it, firſt with cold, and then with ſealding Water! iſ © 
The Reaſon 1s, the Joints of the Staves are ſo cloſe by Nl ; 
the Force of 'the'Hoops, that the Liquor has-not Rooni ; 
to penetrate as in the ſquare Tuns, and Coolers. But (| ! 
above all *ris the diligent, cleanly Brewer that *eſcapes | | 
this Damage, when the indelent Sloven- is in'for it. Of £ © 
the firſt Sort, ſome are fo curious, as I have faid, not || 
to ſuffer a Pail to be dipt in cold Water,- but to be | 
ſealded before it 1s uſed again. Others will allow a | 


00d Diſtance -of time before they brew again, that || 
the Utenfils may be thoroughly clean'd 'and dried ; for 


all ſeaſon'd Tuns, Tubs, and Caſks are capable: evett 
of themſelves to excite and brings new Worts into © 
Fermentation in time. So. ikewiſe Worts that are laid 
too deep in Coolers in warm Weather will ferment 
of themſelves, in no great diſtance of time, without the 


| help of Yeaſt : The fame in Winter though more ſlows 


For this reaſon ſome ate fo. juſtly nice as to lay gran 
- ut 
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þut-two or three Inches. thick, wg others. will venture 
them fix or cight, to make haſte. fqr;.$he. next Piece. of 
Wort: to. fuceted, and.then, often the Fox is 'bred, It's 
rye, that” it, is beſt , working Beers-and Ales-in ſeaſon'd 
Tuns and Tubs, becauſe the © Powers of...the. former | fer- 
- mented Liquor that remain'd 'in the Wood will commiy- 
nicate its Quality to. the. next Wort, and' impregnaze..it 
with its fermenting Parts, and ſo forward the Operations 
much ſooner than .any - new Back, Tun,, or Tub, char 
will rather .drink ,up its | Spirits, work it more. fo, 
| and Jeave the Drink: vapid and weak, i 

A Kilderkin of fox'd Drink cured, — A Fortnight, as. 
ter it- had been in the Veſſel, it was -rack*d. off 'intb 
another, and then two. oy of Mielags Raiſins were 
cut in bits and hung in a a. x oy thatat a 
Month's End were taken. out, ny x they had emitted 
their Sweetneſs an Acidity ſhould enſue; belles which; & 
Mixture of. Treacl rhe wn Muſtard-ſeed bruiſed, 
and Allum. Bs uo were. added 3; 3: which notonly tured. 
the fox Part, but alſo a | burnt. Tang that nn Maile 
gave the Liquor. .. .- 

A new Method of: bats la, Cafti— | | Put the 
| Staves, juſt. cut and ſhaped, rs Tag they. .are work'd ito 
Veſſels, looſe. in a Copper of cold: Water, and kt them 
heat . gradually fo thax; the: mult: be.: well boiled;' and 
in eas. cake out a bowl .of Water. at 4 tires 


ly OR. in 
and therefore he have the more. res, ag "Then which 
the. Veſſel is made, ſeald | It IWICe- with Water and Salt 
boiled rogethery and. 708 97 - baldly fill it with. Arong 
Tang from. the Wood; ..-- 
" Keeping empty Vel Tye -® Way ] knew a Perſon: thax 
brows. bus. Drink. tor SN Sale. i. curious Nr 
| ths chi 
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' this Affair, that though he has red Clay before his Door | 
'in- plenty, yet will never uſe it for ſtopping or bung. | 
'1ng his' Veſſels, ſaying it will make the Bung-hole ſtink | 
An a. little time, even though it is mixed with Bay-falt ; 
and ' therefore' makes uſe of the wooden Burg I have. 
- deſcribed in my ' Firſt Book, which as ſoon as he has put 
"Into the Veſſel with ſome brown Paper, he direCtly mixes | 
'fome Wood-aſhes with Water 'and puts it all about } 
the ſame, with 'as much care as if the Caſk had been | 
. full of ſtrong Drink, though it is done only to' keep | 
the Grounds ſweet while they are ſo. And thus 'a Veſſel | 
-may be preſerved in ſound Order near half a Year; for | 


it 'is the Air that makes them ſtink; but if the Grounds 


are ſtale or ſour before this is done, then it wott anſwer, . 


-- . To' Sweeten very ſtinking or muſty Caſes — In my 


-Second Book, Page'Twenty-four, I have ſhewed the beſt - 
Way of all others to cure foxed or tainted Coolers, Tuns, 
or Tubs, and here T ſhall do it for the Caſk; and that 
by- feveral W ays. Firſt I make. a ſtrong Lee or Lye 


- 


of Aſh, Beech, or other ' hard Wood-aſhes, and pour it | 
boiling-hot into the Bung-hole, and repeat the ſame if 


there 15 Occaſion. 'This 1s a moſt ſearching Thing that 


will penetrate into the Pores and minuteſt Crevices, and ' 
. overcome this horrid Misfortune, .-'The ſecond is done; by 
Malt-duft boiled' in” Water, and immediately poured off 


k4 


into the "ſtinking or 'muſty Caſk, where it muſt be well 


_ -bung'd for ſome tirmie.— ' The third and beſt of all is, 


what I have thoroughly experienc'd to anfwer the full 
End of ſweetning a ſtinking or- muſty Caſk, even beyond 
the Cooper's firing ; and 'that is: to fill your Veſſel 


_ with boiling Water, near, but not- quite to the |. Brim, 


and then dire&ly put in Pieces of unflack'd Stone-lime, 
which will preſently ſet the Water a boiling, that mult 
MRill be fed on with more Pieces till the Ebullition 
has continued half an Hour at leaſt, but if very : bad, 
Jonger : And after you have fo done, bung all down, 


and let it remain till-it is almoſt <0Jd and no longer, leaft 


the Lime at bottom harden too much, and 'it' be diffi- 
oo Water 
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ſubtile Salts of the Lime, it will make its way Into the 
11 Sent - and Taſte, provided the Taint has not quite 
/ got through the whale Wood. — A fpurth Way 1 1s to 
mix Bay falt with. boiling Water,. and pour it into the 
Riking | or muſty Cask, which muſt be bung'd down 
direftly, ” and let remain ſome time to ſfoak,— A 
fifth Way is to take the Head out of the Cask, _ 
burn ſome Pitch on a- Chafing-difh of ' Coals, clap 
the looſe Head on ,again while the Fire burss : Then 
this is done, burn ſome Frankincenſe in the ſame man- 
ner to ſweeten the Veſſel, though Pitch of it Klf is 
not | bag. | 
To preſerve Brewing 7 ubs clean and faweet. — A Not- 


tingbaom Woman-Bfewer is always fo careful to keep * 


her cooling Tubs ſweet and clean, that ſhe: never fails, 

2s: ſaon- as "he has done brewing, 

them with a Bruſh and ſcalding "Water; then ſets them 

by, and never fears the Fox. But if there is any Yeaſt 

or Fins left on their Sides, its a chance if the next Wore 
| does not ferment into a cream Head, and Fox. 

To Fine, Reliſh, and Preſerve a Butt of ftrong Beer, 
Take a Gallon of Wheat- flower, ſix Pounds of-Mo- 
lofts, four Pounds of Malaga Raifins, one Handful of 
Saltz make it into Dumplins, and put them into the Bung- 
hole - in the Head as: ſoon as you have rack'd the Drink 


into another Butt. 7 
To Recover a Bult of flat brown. Beer, and to Fine and 


| Malow flale, prickd, aud foul Drinks — Take a Hand- | 


ful of Salt, and as much Chalk ſcraped down fine and 
well. dryed on a Plate before the Firez then take Ifing- 


glaſs yl diſolve it in ſtale Beer till it is about the 


Caonkſtence of a Syrup; which ſtrain, and add a Quart 
of it to_the Salt and Chalk, and alſo to two 
| Moloffes mix*d firſt all together with a Gallon of the 
Drink, and put it into the Butt. Then with a Staff 
lit into four at the lower end, tir the- rack'd Beer wel] 
about ol j it ferments, on which immediately ſtop up 


L very 


Water boilin the Caſk as in 'a Copper, and by the 
Pores and -Chinks of the Wood, ſo as to extirpate all 


to rub the Inſide of 


Quarts of | 
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very cloſe, and in Eight and Forty Hours you may 
draw 1t. 

To Fine, Preſerve, and Reliſh a Hop ſhead of pale Drink. 
T ake one Quart of Oyſter-ſhells dryed twice or thrice 
In an Oven, and- then beaten to Powder the pure, white 
Side is. much the beſt ; mix a Quart of it.with one Ounce 
of beaten Grains of Paradiſe. and ſome Lemon-peel ſliced 
or ſhred ſmall, put all into a Hogſhead. 

Hncther for the ſame Purpoſe — Take Alabaſter, burn 
it, and beat it to a Powder, when cold mix it with 
about an Ounce of burnt Allum, and a Quarter of a 
Pint of dulcifyed Spirit of Wine put all into a Kil- 
derkin of firong Drink juſt before it is bung'd down. - 

To preſerve pale Mali-Liquors,,- Take calcin'd Oyſter- 
hells. and Crab's Claws beaten well, and boil in a Gal- 
_ of the ſame Drink, which when cold put into the 

efſel. 


' To Fine and Keep Malt-Drinks,— It has been my 


| Years a Cuſtom with ſome to do this by bouling, either 


Ivory, or Hartſhorn Shavings in the Wort; about one 
Pound to a Hogſtead I think will do. Moſt of It 
will diſſolve in the Liquor, for after it is well boiled, 
there will be - but little perceived. Phis not only fines 
the Drink by its glutinous Diſſolution, which by its Gra- 
vity drives down the lighter Faces, but it alſo preſerves 
ite ſound and healthy by reaſon of its alcalious Nature. 
However you muſt take care not to uſe jt in too great. 
a Quantity, becauſe then it will certainly give the Beer 
or. Kh an urinous Taſte, and alſo make it rope. 

To. flop the Fretling of Drink. Boil three or four 
On of freſh Hops in a Bag a few Minutes, then dry 
them in the Sun, or otherwiſe, put them into the Caſk 
in which the Drink frets and it will cure it. 

To Fine, keep Sound, and add a Flavour 10 pale Drinks. 


"Take white Pebble-ſtones and bake in an Oven ill 


they crack, then beat them to a Powder, therewith mix 
a good Parcel of Syrop of white Elderberries, which 


are now a common ( or Honey, but this is apt 


to turn Acid or T reacle;: ”» this add Lemon-pee], 
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and a, few Sprigs of - Clary if you think fir, while it 13 
1n Seed. -Put theſe into a Burt of pale firong Beer of 
Ale as ſoon as it:is rack'd off, and ftir all' together well 
with a Paddle. : | F Ph 

To Fine and keep pale Drink from Fretting.-= Take a 
Pound of Rice, dry it and beat it very ſmall with a 
Penny-worth of powdered Allum, and a Handful. of 
powdered fat Chalk 3 for Chalk is a great Abſorbent, 
and with other Ingredients carries down the Fces, and 
keeps them from damaging the ſtrong Drink. But in 
time the Salt and ſulphur ' of ſuch Fzces will tinQture _ 
the whole Maſs to its, prejudice; therefore when the Drink 
is fine, rack it off, and .feed it with Rice, Allum, and 
Chalk as abovyeſaid. | 
To Renew and Fine the Bottoms of Casks, or any flat 
Drink. Take one Pound and a half of Sugar, and 
boi} it in Water, when cold add a little Yeaſt, when 
fermented put it into a Firkin of ſuch Liquor, and ir 
will ſet the Whole a working, and make it drink brisk 
and pleaſant. Es 

To recover ropy, flat, or prick'd Drink without ' putting 
any Ingredients into the Veſſel = They roll and tum- 
ble the Barrel- backwards and forwards up and down © | 

on a Stilling, till they thoroughly break the caked hard | I 

Fxces, and thus bring .the Liquor under a freſh Fer- | i 
mentatioh, ſo ſtrong as almoſt to endanger the Head or | 
Hoops flying off, if kept ſtdpt. . Then after it has ſtood | 
A while and ſercled, they peg and try it. If once ſerving 
it thus does not anſwer, it muſt be repeated till it does, 
Once performing this Operation recovered a large Cellar 
full of. ſtrong Beer it Norwich, which, though it was | F 
roped after an extraordinary Manner, and. not faleable | } 
( bur well taſted, ) yet by this Management they were | | 
courted for ir, even by another Brewer. who. bought moſt oe» 
of it. : ” _ 

To Fine any Sort of Drink— Take the beſt ſtaple 

1fing-glafs, .cut it ſmall with Scizzars and boil one Ounce 

if tliree Quarts of Beer ; let it he all Night to cool; | I 

thus diſſblved, put it into your Hogſhead next Morning - | F 

L 2 perfect | © 
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perfectly cold ; for if it is but as warm as new Milk, it 
will jelly all the Drink. The Beer or Ale in a Week 
after ſhould be tapt, elſe it's apt to flat, for this In- 
gredient flats as well as fines; and therefore is now more 
in Diſuſe than formerly; but remember to {tir it thorough- 


ly well with a wooden Paddle, when the Ifing-glaſs is put 


To the Caſk. 
A ſecond Way,— Put two or three Handfulls of 


ſmall red Gravel, or, better, ſcouring Sand into a Bar- | 


rel, fir it well about and it will anſwer. 
A._ third Way,— Boil a Pint of Wheat in two Quarts 
of Water, han {queeze out the liquid Part through a 


fine Linnen Cloth. Put a Pint of it into al Kilderkin, | | 


it not only fines but preſerves, 8- 

To Fine: pale Drinks, A fourth Way, Get a Powder 

from the Sculptors or Image-makers, and mix it with a 
Dylolution of £" vote glaſs, This Diſſolution i is made after 
the Proportion of one © Pound of Wing-glaſs diſſolved in three 
Gallons of ſtale Beer, by ftirring it well now and then 
with-a Whiſk in the cold Drink and, which is an -Al- 
lowance for fineing three Butts, with a ſufficient aahtity 
of the Powder, 
A fifth Way.— Some Brewers put, for fineing and 
heightning the Colour of brown Beer, five or fix 
Quarts of pick'd Elder-berties into a Pail of Ifing-glaſs 
Bzer. In time they'l diffolve in the Beer, or you may 
ſqueeze and ftrain them through a Sieve, and then it is 
fit for Uſe. 

To Fine and Feed Drink, A finth Way.— Take the 
| Whites of three Eggs and their Shells, and mix with 
Flower of Horſe-beans made fine, { that have. beeft ſplit 
and dryed on -the Kiln, ) but none of the Huſk, and 


ſome clean Brandy, make tt all up with ſome Treacle, * 


and put it into a Kilderkin. ERS 
A ſeventh a _ 'They'l rake Hops that have beet 
boiled .'F'wenty or Thirty Minutes mn a firſt Wort, 


" and dry them again; then pur half a Pound into a Kil- 


derkin, and-1it will fane 1t very well; and are better than 
freſh unboiPU Hops ; becauſe theſe will gather, ſome 
: | into 


© 
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into a Head atd ſome ſettle, and ſo are apt to foul the 
Drink in Draught, Others have uſed green Hops off 
the Vine, . when they have - been near ripe, and put ints 
a Veſſel, that anſwered very well} *' © 
An eighth Way.— Tt is the PraQtice of a certain 
BH Man, whenever he happens to have any Drink too ſtale, 
M to put ſome ſcalding Water on Hops under Covers 
where after having infuſed ſome time, he puts all into the 
Bung-hole to fine, recover, and preſerve the ſame. _ 

To keep ſmall. Beer without Hops. — Another vſes no 
Hops in making his ſmall Beer, all the Winter eſpecially, 
but inſtead thereof, mixes a Penny-worth of Treacle 
with a Handful of Wheat and Bean-flower, to which 
he adds a Penny-worth of beaten Ginger, and kneads 
it into a due Confiſtence, which he puts into a Hogs- 

head and bungs - up. oe SS DL Oe 

The . Method of a private Family to 1mprove their Drink. 

They never tn without putting a little Salt and pow- 
der'd Ginger mix'd together into it. | 

Mufty Drink, Is occafiond by muſty Veſſels, it 
Is cored by running it through the. Grains. 
To preſerve Drink, that is to be ſent abroad — Draw 
off the Ale, br Beer into a clean Cask; then pound 
ſome ſlit, dryed Horſe-beans, free of their Hulls, till they 
are well powder'd, or made ſo by grinding them in 
a Mill: With this mix a little Yeaſ! and knead it; 
then dry it by 'a Fire; but not in an Oven, becauſe 
it may be too hor- for this Uſe. The Quantity of a 
ſmall Dumplin will ſerve a Hogſhead. 

To recover pricÞd flale Drinks — For this ſee my 
Second Book of the London and Conntry Brewer, Page 
30. 7 
To help decayed Drink— Some will put the Aſhes 
of Beech into a Bag which they*l let hang in the Li- 
quor by a String, and bung cloſe; ſome NT hanne 
into the Drink to preſerve it mellow, but too many will 
give it a difagreeable bitter Tang. SO OISe 

To recover thick, muminy Drink that is Acid, — Make 
a ſirong Hop-tea with boiling Water and Salt of Tartar, 


and 


\ 
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and 'it will do by adding it to the Reſt. ; or rack [1 Veſt 


of mummy Beer into two Casks, and fill them up with new 
Beer brewed not ſo ſtrong and. it is a Cure. 


Vamping Malt-Liquors.- Rs | 6 of late much in eng 


for its excellent Service in recovering, preſerving, an 
fineing ſtrong Ofober and March Beers in particular z 
becauſe by a new. Fermentation the whole Body of rhe 
old Drink is renewed and brought under a freſh Nature; 


and thus a Butt of ſuch Liquor need never ſuffer damage 


or be ſpoiled by Staleneſs or Age, ſince you may alter 
the Caſe at pleaſure, The Way to do 1t is thus: Divide 
your Butt into two by racking it off, then fill both 
up with new Drink of the ſame Sort, and in three Weeks 
or a Month you may draw it off fine, | 

The new Way of, Managing ſtrong Drinks from the 
Tunning to the Drawing.— To do this there 1s more 
than one 'way uſed. One Perſon I know never ſtops 


the Cork-hole of the upright Butt, but lets it alone a 
Month, two, or three, till he perceives the Drink well | 
ſettled, and then racks it off into - another. Butt, with 


two Pounds of hew Hops, which he immediately ftops 
up at both Bung and Cork-hole. 

Another leaves his Cork-hole open only a Month, 
and then ſtops it up; then about a Month before he draws 
for good, he takes our a little of the ſame Beer, and 
puts it on two Pounds of rubbed new Hops, which he 
pours into the Cask, and ſtops all cloſe and ſecure. 

Another lets his large Cask of three Hogſheads ſtand, 
with an open Vent, fix Months, only with a Piece of 


brown Paper paſted before the Cork-hole ; and then 


he puts in two Pound of Hops that had been boiled 
but twenty Minutes in a firſt Wort, and dryed, and one 
good Handful of Salt; then direaly ſtops all up very 
cloſe, and in about a Month's tame it will - be fit to 


draw fine and be brisk to the laſt. But others are ſo * 


nice. in_this Point, that inſtead of keeping theſe boiled 
Hops dryed by them, they ſo contrive 'to brew, that 


they may have them dire&ly, to put into the Cask of 


Beer which they want to fine down, juſt as they are 
| done 


| 
| 
| 
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done with; and fay, that for' this purpoſe an uſed Hop 
boiled but a little While, is better than an entire dry 
one, becauſe the former will ſink and drive down - the 
Fxces preſently, when the freſh ones are . apt to remain 
on the Top. On theſe-Accounts People differ, ſome will 

fine without Racking, others will rack: before they fine; 
ſome will uſe Salt, others none but - Hops. But when 
ll they intend to tap their Butt-Beer at four Months old, 
/ they always uſe Salt with the Hops: For Salt ftales 
Malt-Liquors in four Months, as much as twelve: Months 
| Age will do: without it. And as for the leaving open 
the Cork-hole Vent, I am'of opinion, that Malt-Liquors 
digeſt and maturate in the Cask in ſome meaſure as 
Food does in the Stomack, and thus become more fitted 
for the animal Secretions .by a due Age, 'which muſt 
be more or leſs according to the Strength of them. 
Therefore it's the Practice of ſome not to ſtop up the 
Cork-hole for {1x Months together, on purpoſe to expoſe 
the Drink all that time to: the free Admiflion of the Air, 
which will ruſh in, and, by its Elaſticity. and Preſſure, 
throw down the groſs: Particles, keep it from fretting, 
and thereby fine and ripen it the ſooner, 
Racking off Malt-Liquors,— Dregs ( in my Opinion ) 
conſiſt of. the earthy and farinaceous Parts, mix'd with 
the . acrid Salts of the Compound the, Liguor 1s made: 
up of, and-intrinſecally contain no Spirit but what they ' 
abſorb. from -itz whuch* Salts not being fixed are capable 
by ſundry Cauſes to be incited into Motion, and ſo cauſe 
extra Fermentations, which, when frequent, ſo exhauſt 
the Spirit of the Drink as to get the Aſcendant, and 
render it vapid, four and 1ll taſted. But I remember 
the Afertion- of a certain Perſon: to be otherwiſe, who 
ſaid that the Les of any Liquor is the firongeſt Part 
of it, but” moſt and ſqoyeſt ſubjeft to ſpoil and cor- 
rupt, and. ſo long as that holds good the Liquor feeds 
' on it, but after ſuch} a critical Time it will ſpoil the 
Drink, and this he fays is the Cauſe for Racking; -but 
how reaſonable this 18 I leave others' to determine. 
pome are ſo- curious in the Obſervation of thjs, that they | 
won't 
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won't draw off their Drink' into! another Cask, before | 
it--has paſſed a'.ſecond Fermentation in. the firſt Butt, 
and this happens ſooner or Jater, as the Quantity of Fes, 
the Temper of the Air, and the: Place it ſtands in is; | 
the Crown of- Yeaſt that lies juft below- the 'Cork- hole | 
('while it remains on) ſecureing it from taking damage | 
ſeveral Months together : And when thy don't rack 
it, ſuch ' Beer is accounted in beft' Order whe It is drawn | 
after the middle: Hole is ſtopt up, becauſe .it has the 4 
eater Feed ' from the remaining Fces. - "Obſerve all ' 
that, the Cask you' intend''to receive your rack*d off | 
Liquor in, ſhould always be firft ſeaſon*d by the Steam | 
of a Brim-ſtone Rag, which will effetwually op it's Fer- 
mentation and - fine it. I muſt likewiſe hint that its too | 


_.common a Way 'with ſome to drive the Braſs-Cock with 


a Hammer or Mallet into the middle Hole of the | 
Butt, and then' very likely the Crown of Yeaſt falls 


down, and the Drink grows vapid, flat, and- thick ; ſo | 


alſo are thoſe liable to the fame; Inconveniences who thu | 
inconſiderately peg. a Cask. | 

' A general Mixture for preſerving, fincing ani reliſh. 
ing Malt-Liquors.—- Take one Penny-warth-of Treacle, 
Powder. of fat dryed Chalk, Bean-flower, Wheat-flow- | : 
er, Oyſter-ſhell-powder, Pebble-ſtone unesl of each | 
a Hand-ful; one Quartern of French Brandy, and two | 


' Ounces of powder'd Ginger ; ; knead all males into four * 


or five Dumplins and put all into a Batt''of rack'd ; 
ſfirong brown Beer; And to reliſh. it, you may hang 
a Penny-worth of Orrice-root, and fix Pounds of chopt - 
Raiſins in a Bag' faſtened by the Bung : But theſe two 
laft ſhould be taken out: at a Month's End. If for 
a Butt of pale Beer, inſtead of the Treacle, you may 
uſe'a Syrop made with White Bogan, 

To Correft any predominant Acidity in Mali-Liguors. 
| , Mr, FW: almſley 
ſter-thells which © | - 


on Snow-bill; or others, ſore of the 


have been collefted from the Sea Shore, and there, by 


the Sun, Calcined to a Whiteneſs. Break theſe in a 


Mortar into Peices of the Bigneſs of Sixpence or a 


Sh1lling, 
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Shilling, and -put them into the : Liquor, for if you 
powder them, the leaſt Motion - will be apt to make 
them riſe and foul the Liquor, which by this means 
is . prevented and the Work done full as well. Chalk 
and other Teſtacea will anſwer the ſame, but ' nor. ſs 
| well becauſe they all more or leſs will give the Drink 
a difagreeable Taſte. , OT Oo 
Cloudy Beer accounted for, and its, Cure This is 
a- Misfortune attending both pale and brown ſtrong Malr- 
Liquors, more of : late Years, than in tirhe paſt, and that 
in many Places in England ; but moſt of all in Loudon, 
where it cauſes frequent Reruris-from the Cuſtomer to 
the great Prejudice of the Brewer, and is occaſion*d by * 
the Hop and Malt. Firſt by the Hop, which contri- 
butes. to it by emitting its oily Body 'in long boiling 
' td the. Wort, and'the longer the Ebullition 1s continued, 
the: more you draw out its heavy oleaginous Body, that 
conſequently fouls the Drink, and hinders its fineing ; for 
though it may depoſite its groſſer Part, yet will this oily 
one always be in Motion, not only to retard the Fxces 
from ſubſiding by inveloping them in its tenacious Body, 


but is afterwards alfo endeavouring to gain the Aſcent, 


( as the Nature of Oyl is ;) but this 1t cannot thoroughly 
do, betauſe of its intimate Union with that of the Malt - 
in- the Percuſſions that the igneous Particles produce in 
boiling. This, I take alſo to be the Reaſon, why Grains | 
of Paradice have, puzzled ſome Brewers to_account for 
their conſtantly fouling the Malt-Liquor they are boiled 
in, . { to. encreaſe its Strength, ) and that ſuch Nrink al- 
ways remains ſo . notwithſtanding their moſt accurate Ar- 
temps to the contraty. So that if theſe are to be uſed, 
the only Way will be only to infuſe them as well as | 
the Hop as I have. before obſerved. _ ED 

N. B. The aforeſaid oily Matter not being rightly 
managed and digeſted I take to be the Cauſe of, and 
Caſe of cloudy Beer, and therefore tefifts and will not 
incorporate with the forcing of Ifing-glaſs,. 44S 
Secondly, when this Evil proceeds from pale Malr, l 
1t is occaſion'd by its being = flack dryed, or _ 


ry 
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by its being cruſted Without-ſide by the Violence of- 


the Fire, when the Infide is full lack or almoſt raw; 
and as thus the Malt-Kernel is in two feveral' Con- 
ditions, fo is the Liquor made from - the fame in two. 
different Orders, as is plain from the View of ſuch cloudy 
Beer in a Glaſs, known by holding it up, and then it 
will appear bright and clear, but hold it down, and 
it will ſeem fouler and of a grey, wheyiſh Colour. So 
the brown Maſt, that of late Years, ſince the Invention 
of the Plate-kilns in . particular, the 'Kernels are made 
to crack, bounce and fly up by the Vehemency of the 
Heat, whereby they dry two or three Kilns in the time 
they uled to do one, which makes ſome Part of the Malt 
parch*d or burnt, and the other Part raw or under dryed, 
and which very probably may be the Cauſe of 'cloudy 


'Prink, that by many is thought incureable. 


To Cure cloudy Beer — Rack off your Butt; then 
boil two Pounds of new Hops in a ſufficient Quantity 
of Water with a due Proportion of coarſe Sugar, and put 
all rogether into the Cask when cold; and it 1s far better 
than a Pap made with Rye-flower and Malt-ſpirits as 
fome aye for. Others have attempted this Cure by only 


ſoaking new Hops in Beer, which when ſqueezed, they 


put into the Cask of cloudy Beer. 

Another Way to cure a Butt of cloudy Beer, - Take 
twenty Pounds Weight of baked Pebble-ftone Powder 
beaten very fine, with the Whites of twelve Eggs, and Bay- 
{x]t powder'd ta the Quantity of a Handful; beat and 
mix theſe very well with two Galtons of the Beer and 
pour all into the Butt of Drink ſtirring it ſoundly ; and af- 
ter three or four Days at moſt it will be'fine, then draw 
it off its Lee 3 Thus you'l have a clean, fine, well reliſh- 
ed Drink free of that flying diſagreeable Lee that before 
poſſeſs*'d the whole Body of the Liquor, and which other- 
ways would have remained in the fame to the laſt— IT 
have ſeveral more ufefol Curioſities in the Art of - Brew- 
i2g to communicate when I have tryed ſome, and got 
the compleat Knowledge of others. EY 
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Firſt, Of the Sediments or Þaces of Malt-Liquors,— As 


theſe abound with the acrid Salts: of the Malt, when- 
ever the Drink is in too ſtale a Condition, it ſhould be 


racked off before any of the aforeſaid preſerving, fine- - 
ing Ingredients are put into the Caſk : Becauſe in this 


Caſe, its a Chance if fuch corrupted Fzces do not get 
the Aſzendant of the deſigned Antidote, and help to 
corrupt that as it has before done the Beer. For not 
only the Faces, but the whole Body of the Drink will 
conſequently oppoſe the Remedy, and if they be Major, 
the Attempt will prove abortive. 
Secondly, Salt and Allum muſt be uſed with great 
Precaution, becauſe they potently induce Stalenefs in 
' Malt-Liquors in a little time, if mixed in too. great a 
Quantity with ' other Ingredients that are to be put into 
_ the Cask, and fo are apt to overcome their alcaljous 
Parts. Therefore ſome will ufe no common Salt this way, 
but throw a Handful ar twa of it into: the Maſh-tub 
among the Malt, to preferye the Liquor ſound while 
it lies with the Grains 3 and thus the Salr is thaught to 
looſe Part - of its ſharp Nature by. its being' ſtrained 
through the oily Part of the broken Kernels ; but even 


this has its Inconveniency as it is apt to retard Fermen- ' 


tation, 

Thirdly, of Stone Powder. This by ſome of the 
Brew-houſe Coopers is made uſe of for fineing..down 
- their Butt-beers, and is very good when it's a little burnt, 
becauſe then it becomes a Sorr of Lime, and its fixed. Salts 
are thereby made to yield their Virtue to the Drink, 


But when the Powder of a ſoft Stone unburt is uſed, - 


{ as too commonly is done with a Mixture of Iſing-glafs, ) 
then it gives the Liquor an earthy, raw, unpleafant Taſte 
. and unwholeſome Quality, which will ſpoil other good In- 
gredients it is incorporated with 3 as I knew- once done 
by a Perſon who had made a Compound of ſeveral in 
ood Qrder, that were all damaged by this, to the great 
Frejudice of the Beer, mis Is 
Oe M 2 Faurtily 
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Fourthly, Whites of Eggs. Theſe certainly will clear, 
feed, and preferve Drink, if mixed with Wheat-flower, 
&c. but then it ought to be conſidered that the Whites 


are apt .to corrupt in time and do damage, where the 


Drink is not very ſtrong and able to preſerve them . 


' ſound; beſides if in this Caſe too many of them are 
uſed, - they may bring the Beer into a ropy Condition, or 


give it too raw a Taſte : Some therefore when theſe are 
to be uſed will boil them up in Warer and Sugar to a 


fine Syrop, and then ſuch Syrop of -Sugar will be ad- ' 


_ yantagious in preſerving as well as clearing the Drink when 
m1ix*'d with other' Ingredients, 


Fitthly, Egg-ſbells, and Crabs Claws.— Theſe like. 
all the other Te?acea are of an alcalious Nature, but 


more eſpecially ſo when the crude Part of them 1s ta- 


ken away. Therefore to cure theſe and make them fit tq 


be put into the Cask of Drink, bake them a little,, and 
_ - then you may either mix them with, other Ingredients, 


or uſe them alone, by way of preſerving Beers or Ales 
againſt Staleneſs. Se 


Laſtly, Oyſter-/hells— Theſe are likewiſe a great Al- 
kaly or Abſorbent, and are of particular Service in the 


Management of Malt-Liquars, eſpecially if us'd in the 


manner aforeſaid ; but, ſhould by no means be ugd 
crude or unprepar*d : Therefore as many are not capa- - 


' ble of purchaſing” them from the Druggiſts, let ſuch 


firſt waſh and wipe them dry, then bake them two or 
three 'times in ap Oven after Bread is drawn, beat off 
their brown Part and break the White into ſmall Pieces 
for Uſe. = 


Boitling MaiT-Liquors. This is certainly a great Im- 


provement if perform'd in a right time and manner, be- 


cauſe Drink thus confin'd is more free from Air, Heat, 
and Fxces, than in a Barrel, which often expoſes its Spi- 


Tits to Loſs by Vent and frequent Drawings out, ' But the 


oreateſt Improvement of all, 1s when Drink becomes 
fat and deaden'd by the Casks abſorbing 1ts Spirits, or 


that the Sediments have attracted them, &c. In all 
_ which Caſes Bottling often recovers the Liquor and re- 


eſtabliſhes 
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eſtabliſhes'it in a greater Fineneſs, Purity, and Briskneſs 
than ever, and eſpecially if an additional proper Food be 
allowed it that will give it a long Duration in a fafe. 
mellow and cool - Condition, and the ſurer if kept from 
heat and cork*d well. In this Oeconomy particular Re- 
gard ought to be had to the Age of the Liquor, that 
it be ful] ripe and not too young when it is bottled; if it 
is, very likely it will throw out the Cork or burſt the. 
Bottles; which to prevent, cork looſe at firſt, and after- 
wards firm; and 1t after this a Ferment is perceived, looſen 
Again. Stone Bottles are not ſo good as -Glaſs, becauſe 
of their rough inſide, that is ſooner apt to furr,: taint 
and leak, their Mouths uneven to Cork, and their Sides 
not'to be ſeen through. Some are ſo curious as .to uſe the 
Glaſs Stopple inſtead of the Cork, which if rightly fit- 
ted, admits of no penetration, as is well known to the 
Chymiſt, who, by this means retains the Spirits of his 
fiery Liquors in the beſt manner. You may for a Day 
or two after bottling keep the Bottles in cold Water 
or in a cold Place, or have ſome cold Water now 'and 
then throw'd over them, to prevent any Ferment coming 
on, leaſt the Air, by being thus cloſely confin'd, ſhould 
break. the Bottles, when a Cork in the room of a Glaſs 
yStopple would fave them as being of a porous Nature. 
Glaſs Bottles are ſweetned and clean'd either by hot 
or cold» Water, if ſtinking put them in a Kettle of cold 
and boil them, but don't put them down while hot on 
a cold Place, leaſt they crack: then lay them on dry 
| Boards, Straw, or Cloth; if dirty, waſh with hard Sand, 
{mall Stones, or better - with Shot. Some ſteep Corks in 
ſcalding Water to make them more pliable to the Mouths 
of the Bottles and to fill up their Pores, and for a. fur- 
ther Security faſten them. in with ſmall iron Wire 
twiſted about, after the Herefordſhire Faſhion, that the 
practiſe in bottling their fine Styre Cyder. Weak Drink 
ſooner breaks Bottles than Strong, becauſe the Liquor 
has not Strength enough to detain - the Spirits. To pre- 
ſerve Drink in Bottles lay them fide ways, it keeps the 
Cork moiſt, the Air out; and confines it to rhe Side, where 
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it can't eſcape, a Way much better than putting the Mouth 
downwards in a Frame; for then if there be be any Fzces 
they will come out, at firſt, Putting Bottles in Sand in 
ſome meaſure keeps them from the Power of the Air, 
bur this 1s not quite ſo ' good as if they were kept. in 
Water, which prevents Fretting or Fermentation, and. 
adds a Strength-to the Drink by its intenſe Coldneſs, 


which likewiſe checks the AQtvity of its Spirits, and by | 


Its cloſe Body keeps out Air, eſpecially it it 1s Spring- 
' Water. For this Purpoſe, in many Cellars there ma: 
be Tanks or Ciſterns made to hold Water either with 
- Stane or” Brick by the help of Plaiſter of Paris, or 
with a cementing . Compoſition made with Oyl, new 
flack'd Lime and a little Cotton-wool, that will harden 


the more, the longer the Wager lies in them :. Or lay 


ſuch Stone or Brick in a Bed of Clay beaten and trod 


very fine before, ſo that it may be a Foot thick at leaſt 
on all the Sides and Bottom, as the Brewers order their 
 Tuns; and to empty them at pleafure a Hand-pump 
of a ſmall Size may be made uſe of; or in Cellars there 
may be large Holes made in the Side-Walls that will 


\ o - 
contain a Number of Bottles, as 1s commonly done in the, 


"n—_ 


Country, and the nearer theſe are to the Ground the bet- 
ter the Liquor will keep. But if this Way 1s too trouble- 
ſome, little Vaults may be built in the Cellar, arch'd 
over, that may be made fo claſe as to-keep out much 
Air, and ſo-prevent the Damage that Drinks are fubjeR 
to from their changeable Nature: On the contrary, if 

ou have a mind to have your Battle-drink foon ripe, 
ek it above Ground. GE os: 

When Malt-Liquors are to be bottled off, obſerve the 
fallowingDireCtions. Common, ſtrong, brown Beer of eight 
or nine Buſhels to the Hogſhead, brewed in OFober, may, 
if free and clear of Ferment, be bottled off, at Mid/ummer; 
pale ftrong Beer brewed in March, may be bottled off, 
at Chriſmas, under the ſame Proviſoe : But always for- 
bear this Work when it's Muddy by Change of Wea- 
ther, or the falling down of the Crown of Yeaſt, be- 
Faule then the Drink goes through ſome Alaradoo Ea 
hoo pops EE thicken 
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thicken and work it in a ſmall Degree,” which cauſes 
the Lees at laſt to receive the Spirits, that are hereby 
made ſmaller by the TranſaQtion, and from- hence the 
Liquof is fed till it is ripe for Bottling. To feed bot- 
tled Beer or Ale there are ſeveral Ways. Firſt, put three 
Horſe-beans into each Bottle of ſtrong Beer, and - it will 
preſerve it mellow a long Time. Secondly, put into a 
Quart of Spring Water half a Pound of Sugar, ( the 
finer the better, ) and a Penny-worth of Cloves ; boil -all 
together moderately half an Hour, and fcum it well in 
that time 3 when cold put two Spoon-fulls into each Bottle 
that is to be kept long, and three to be drank ſoon; it is 
ſuch a great. Improvement that it is generally made uſe 
of by ſome Publicans to recover their Tap-droppings, 
which. it will do in two or three Days, if the Bottle is 

kept in a warm Place. I know a Perfon that puts a 
little Oyl on the Top of the Drink in Bottles, in imi- 
tation of the Florence Wine-flask, without any Cork, 
and it keeps it from Wind in a very lively Order. To 
keep Bottles from burſting, make a Hole. in the middle 
_ of the Cork with a Nail or Awl, and the Bottle will 
never burſt, yet will keep out the Wind, becauſe the 
' Moiſture of the Drink will ſwell it: Or put into each 
Bottle one or two Pepper-corns, and it will never fly. 
The common Way of making Drink ripe preſently is 
to boil ſome coarſe Sugar in Water, and when cold, work 
it with a little Yeaſt, -of this put two,. three, or four 
Spoonfuls into a Bottle with two Cloves over Night, 
and if 1t ſtands in a warm Place, it will be ready next 
Day, and be very apt to ſwell the Belly. of the Drinkers 
with its windy, unwholeſome, yeaſty Quay. Others will 
do this Feat more quick, even in the time a Mug of 
Liquor is bringing out of the Cellar, though it be Tap- 
droppings ; they*l put a Piece of Diaper or Damask over 
the Pot or Mug, and with a Jirk turn it Topſey- 
turvey and back again, which with a Jolt or two more, 
will cauſe a frothy Head in Imitation of bottled Drink. 
Or if Drink is a little prick*d or fading, -put to it a 
little Syrop of Clary, and let it ferment with a little 
RAE x  Barfn, 


- 


3 The Cellar-Man, 


Barm, | and-it will recover it, and when it is well ſettled; 
bottle it up, putting in 'a Clove.or two with a little Ty 
of, Sugar into each Bottle. - 
_ ./A- private Perſon uſed | to bottle " a clear Ale, 
| by. boiling a; Bag of Wheat in the Wort. Another 
would put a Spoonful of, ſugar'd Water into each Bot- 
tle. Another would have clear Drink to Bottle off, by 
putting two ot three .Chalk- ſtones into 'the Barrel, or 
Powder of Chalk. AS - 
- Thus by trying frequent Experiments, of adding more 
or leſs to any of the foregoing Receipts, according 
ro your Palate, you wil arrive to the Knowledge of 
diſcerning. at firſt view what every patticular Subject 
requires or will bear : : And remember thar all Liquors 
muſt be fine before they are bottled, elfe they'l grow 
ſharp and ferment in the. Bottles, and willn ever be 
good. 
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S ahnoſt every thing in this 
criticifing Age 1s habk: to be 
cavil d at and difputed, (0 
0 contrary to the Rules of 
Charity and good Humour, it. ts the 
avow'd Temper, or hg. the Prattice 
of the Age, where any thing ſo diſputed 
zs liable to a double or differing Con- 
ſftruftion, akways to take it tm the 
worſe. RS 


To prevent this, and anticipate" tho 
Cavils of thoſe who would ſuggeſt E- 
vil where no Evil ought to be feazeſted 
a ſhort Preface 1s thought needful to 
Ft A 2 this 


(iv )- 
this Work, tho otheraviſe plain enough, 
to prepare the Reader to be at leaſt ho- 
neſt and juſt, if he ſhould not incline to 
be candid and generous, im his looking 


over the following Sheets. 


: Heres no Apology to be made for V ice, 
no extenuating of Crimes, no Harangues 
for Drunkenneſs ; when, at. the ſame 
tre, the Liquors, which it has been 

ſuggeſted are mſtrumental to our Immo- 
ralitys, are, as the Reader may think, 
ſpoken favourably of. — v4) + 7 


But awe are ſtating. the Caſe of the 

* Diſtilling Buſineſs as a Commerce, and 
-of the Diſtillers as: a Soctety mnproving 
that Commerce, for the Good of ther 
Country ; enquirmg Whether they are a | 
publick Good, and Encouragers of. the | 
Trade, yea or no : if they are, the Par- | 
hament of Great Britain now fittig will | 
jadgs' whether 1t 1s meet to encourage | 
'*thent or not ; * and-af -not, vice verſa. | 
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But.it ſeems needful to hint, and this 
is the Reaſon of this Preface, That the 
Dueftion does not ſeem to he here, Whe- 

ther the Spirits ſhall be diſtill'd and con- 
 fum'd among us, and whether the Poor 
ſhall drink them > But, Whether the 
Dutch /ball ſurniſh us with them, and 
cheat and impoſe upon us, as well pub- 
Iickly as privately, in the grofſeſt and 
moſt barefac d manner ? or whether our 
own Manufafture ſhall ſupply us, our 
own Growth be conſum d, and our own 


People employ'd ? 


Theſe are madeed wery ſhort Dueſtt- 
ons, and I think few Words will decide 
them : If the firſt be encourag'd, and 
| Fraud and clandeftine Trade be continu- 
| ed, for want of due Regulations, and 

 - proper Meaſures taken to prevent it, 
| I Jhall only fay it ſhall not be for want 
of due Tnformation, But if our own 
Manufaffure, the Labour and 1n- 
duftry of our own People, and the Con- 
ſumption of our own Growth be encou- 
rag d, 


(vi) 
rap'd, as we cannot doubt they will, I 
take the Liberty to ſay, the Diſtilhugs 
Trade im England, which xs a ready #0 
much improv d and encreas d, will m a 
very few Nears conquer all foreign Im- 
portations, all the clandeſtine and cor- 
rupt Management of other Countries, 
who mmpoſe upon us, and even the 
[muggling and running of French Bran- 


dy itſelf. 


The ſame Ignorance that occaſions moſt 
of the Prejudice at the Diftilling Trade 
among us, obhig d me to enter into the 
Detail of the Dutch Operations with 
therr Malt Sprrits ; and the firſt In- 
trodutftion of Geneva among the common 
People, which otherwiſe ſome might 
pretend 1s uſeleſs m the Caſe before us. 
But 'tis needful we ſhould know T hings 
in ther Origmal, and be able to fee 
from what Fountain every ” Miſchief 
flows, that we may not lay the Weight 


where 1t ought not to he, 


| (vi) 


The Dutch Were doubtleſs look d up- 
on ' as 'preat Benefatfors to our Com- 
merce, and who by taking off yearly ſo 
great a Quantity of our Corn, were 0 
great an Advantage to our Landed In- 

ereſt, our Navigation, and\our Poor ; 
and while the Produtt, let it be what 
it will, was conſum'd abroad, and their 
Geneva and other Spirits reach d no 
farther than their Camps and Fleets 
(and «vithal while they. did not cheat us 
m-the Draw-backs too, if ever that tine 
Was) they were really ſo. 


But here you wwill ſee that it 15 poſſible, = 
jm the general turn of things, and the 
Changes which matters of Trade, in com- 
mon with the reſt of human Affairs, are 
ſubjeft to, what 2s a pubhick Good to day, 
may be a publick Grievance to morrow ; 
and what a Law is made to encourage 
at one time, may require a Lan to pro- 
hibit and prevent at another : And 
this is the true Caſe of the Dutch Diſ- 
thing Trade, as it ſhocks «with, and at 
this 
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this time mnterferes with | our own, as 


avill be ſeen from "p..2.4.t0 36: of this 


. Work, in which an Account of wy Part. 


1s 8g ven . 


Time, and a tour: Diſcomrſs fwell 4 
alſ beyond expettation in other needful 
parts, prevents entring further. into 
ebeſe things at preſent.; but. by this may 
be ſeen the great Diffcultys this walua- 
ble Buſmeſs of the Engliſh Diſtillery 
has ftruggled with, and- the great 'and 


Juſt Arguments for its farther _ 


i ag ement. 


All which is. humbly ſub 


" mitted to the We ow and Juſtice of ho 


Parhament. 
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DISTILLERS, &«. 
; Diſtilling of Spirits, is indeed att 

 antient Art; and the Diſtillers Com- 

pany is antient, having been incor» 
porated in the Reign of Queen E/:zabeth. 
Bat as the Nature of their Buſineſs is quite 
chang'd, that they work in a new Method, 
and from new Materials, are under new Limi- 
tations, and their Intereſt and Trade ſtand in a 
- new and quite diflerent Situation from what 
was the Caſe formerly ; ſo it may be ſaid, 
their yery Conſtitution is modern, and they 
are young in the ManufaQture, 


LE 1 

But however young the Trade may be, and 
that the Materials they work from are diffe- 
rent from what they formerly made uſe of, 
it is apparent, that they are infinitely more a 
publick Benefit to the Nation, than they were 
before; and that the Diſtilling Trade, conſi- 
dered in its preſent Magnitude, is one of the 
greateſt Improvements, and the moſt to the. 
Advantage of the Publick, of any Buſineſs 
' now carried on in Englang. 

In former Times, the Diſtillers, like other 
incorporated Arts and Myſterys, work'd whol- 
ly for themſelves and for their own Profit : 
now they, without a Paz, may be truly ſaid to 
be publick ſpirited People ; for they work for 
the whole Body, and that immediately and 
in a particular manner. 

1. They work for the Gentlemen or Land- - 
ed-Intereſt, in conſuming the Produce of their 
| Soil, and encouraging Tillage and Husbandry. 

2. They work for the Tenant and Farmer, 
in helping them oft with their Corn, and 
particularly in finding them a Market for thoſe 
Grains of the meaneſt Quality, and which it 
would be difficult, if not impoſſible for them 
to diſpoſe of to Adyantage any other way. 

3. They work for the Navigation of the 
Kingdom ; abundance of Shipping and other 
Veſſels, being daily and conſtantly, and ſome 
wholly employ'd, in bringing the Corn and 
Coal which is conſum'd by the Diſtillers Trade, 
up to London, from the remoteſt Parts of the 


Kingdom. 


4. They 
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4. They work for the Poor ; many Thou-_ 
ſands of Familys being neceſlarily employ'd as- 
well in the Husbandry of the Corn they uſe, 
as in the Malting it, then in carrying and re- 
moving it to and from the Malting-Places, to 
the Ports for ſhipping it to Lo7don, or other- 
wiſe to London directly by Land. 

5. But. above all this, they work for the 
Pablick in the extraordinary Sums of Money, 
which they pay to the Crown, as well in the 
Exciſe upon the Spirits they extract, as in 
the Duty upon the Malt paid before it comes 
to their Hands, and in the Tax upon Coals. 
To explain theſe Particulars a little farther, 
tho as briefly as we can, let it be confider'd, 

1. The landed Gentlemen muſt be ſenſible 
the Diſtillers work for them, ſince the Diſtil- 
ling Trade in and about Londou only, con- 
fumes about 200000 Quarters of Corn, and 
that Corn neceſſarily employs 100000 Acres 
of Land for the Produce of it ; for this kind of 
Corn being generally the Product of the re- 
mote Countys, where the Lands are not rich, 
we may veature to ſay, two Quarters upon 
an Acre one with another, is no mean Crop, 
and is ſufficient to make a due Calculation 
upon. 

_ N. B. The Horſes employ'd in the Hul- 
bandry of 190000 Acres of Land every Year, 
and in the Carriage of this Corn to the Mal- 
ſters, and the Re-carriage of the Malt either to 
the Market, or to the Port where it is to be 
{hipp'd, tho no gueſs can be made at their 

B 2 | Number ; 
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Number ; yet this may with Modeſty be al- 
lowed, that thoſe Cattle being very many, : 
muſt neceſſarily conſume the Growth and Pro- 
duce of many Thouſands of Acres of Land 
more. 

Nor is it ſufficient tofay, that if thoſe Lands 
did not produce this Corn, they would pro- 
duce ſomething eiſe ; or that if the Diſtillers 
_ did not take off and conſume this Corn, ſome- 
body elſe would; ſeeing it is evident, England 
being now become what they properly call 
a Corn Country, produces much more Corn 
than it can conſume : And if that Conſumption 
ſhould be lefſen'd, many of thoſe Lands muſt 
lie uncultivarcd, as it is manifeſt many Thou- 
fands of Acres did before. Tt is alſo a receiv'd 
Maxim, that every Quarter of Corn which is 
carried oft, and confunrd more than was con- 
ſum'd before, (no Scarcity being occaſioned at 
Home) is ſo much clear Gain to the publick 
Stock of the Nation, eng 

If ir be objected, that the Liquor diſtill'd is 
conſumed ar Home, and fo is not equally be- 
neficial to the publick Stock, as what is ex- 
ported ; 'tis anſwered, (i.) But much of it is 
alſo exported, and more would be, if Encou- 
ragement were given. (2.) That moſt of whar 
is conſumed at Home, is us'd in the ſtead and 
room of French and Foreign Brandys and 
Spirits, which are generally bought abroad with 
ready Money, and ſmugel'd on Shore to the 
Ruin of the fair Trader, and leſſening the Re- 
yenue by a conſtant abominable Fraud, and 
RT: which 
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which it appears no Laws yet made, haye been 
ſufficient to prevent. TTY 
2. The Tenant or Farmer is particularly 
work'd for, being aſſiſted by the Diftilling 
Trade, and that in ſeyeral reſpes ; as the 


Diſtillers not only take oft a owe Quantity 
of their Corn, but alſo take off- thoſe Kinds 
which are not marketable for other Uſes: As, 
particularly, (1.) When thro' long Drought the 
Grain appears thin and light, as is often the 
Caſe ; or by unſeafonable Rains in Harveſt the 
Farmers cannot get their Corn well in; or when 
by that or other Diſaſters and Accidents -it is 
damaged, either in the F7e/4, or in the Barn, 
in the Ear, or in the Sack ; in all which Ca- 
ſes the Farmer is put to great Difficulty to dif- 
' poſe of it, and were it not for the Diſtilling- 
Trade could do little with it but feed his Hoge, 
which would not enable him to pay his Rent. 
(2.) The Farmers have oftentimes Lands which 
not 'only will not bear any other Corn, but 
that for want of Manure and Improvement, 
(which -in ſome Places is hard to be had) or 
thro' the Sterility and Poverty of the Soil, are. 
unable to produce either better Corn, or a bet- 
ter and fuller Grain of the Kind ; and which” 
Lands, if they could not employ them thus, 
muſt lie waſte and untill'd, but are profitably 
cultivated by the Vent which they find for that 
meaner Kind of Grain ,to the Diftillers. "This 
' 1s viſible in rhe Northern and Eaſtern Countys 
and Coaſts of England, where a very great 


Quantity of poox and unimproveable Lands, 
| : which 


[67 


- which formerly lay waſte, are now plow'd and 


low'd, to the Adyantage of the poor Tenants, 
tho much more of the Landlord. 

\ 3. The Encouragement given to Navigation 
by the Diſtilling-Trade in England, is viſible 
in many Branches of it : For the Corn and the 
Coals which they conſume, being a bulky and 
heavy Carriage, and not to be eaſily brought 
far by Land, the Number of Coaſting Ships and 
Veflels of all Kinds are viſibly encreas'd fince 
the Encreaſe of this Trade, and conſequently 
the Number of Seamen employ'd are encreas'd ; 
the Advantage of which is 1o well known, it 
needs not be enlarg'd on: The Coaſting-Navi- 
gation allo being the greateſt and beſt Nurſery 
of able Seamen in the whole Nation. 

-, To the Encreaſe of the Number of Ships 
and Veſfels thus employ'd, might be added 


' here, the Addition which that Encreale is to 


all the numerous Trades, both Foreign and 
Home-Trades, and to' the Employment of 


 Hands,. .and Encreaſe of Buſineſs, which ne- 


ceſfarily attends the building, fitting out, fur- 
niſhing, and viftualling all thoſe Veſſels. Bar 
I forbear to run it out to its fall Length, con- 
tenting my ſelf to repreſent that this Trade is 
a great Addition to. the -Marine Intereſt, and 
an Encreaſe and Encouragement of all its De- 
pendencys. En 


That they work for the Poor is evident by 
their ſetting the Poor to work, which indeed 


is the beſt way of working for them. The 


Number of Hands employ'd, or whoſe Em- 
ployments are bettexed and encreaſed by this 
oc Trade, 


EF] 
Trade, would take up a. Volume by it {elf to - 
calculate and caſt it up. It is ſufficient to ſay, 
that as all Encreale of Buſineſs is an Encreaſe 
of Employment for the Poor, fo all Encreaſe 
of Employment for the Poor is an Encreaſe of 
the publick Stock ; as it enables thoſe People 
to gain their Bread, who were not able to do 
it, or not ſo well able, before. And this agaitt 
aſſiſts the landed Intereſt too, in abating the 
heavy Rates of the Pariſh-Poor, and enabling 
ſeveral thouſands of poor People to ſupport 
themſelyes and Familys, which muſt otherwiſe 
be left upon-the Pariſhes to maintain. 

This runs thro” all the ſeveral Branches of 
Buſineſs and People, thro' whoſe Hands the ſaid 
Manufactures paſs, as well the Diſtilling Part- it 
ſelf, as the Materials made uſe of for the Pro- 
duction, as Corn and Coals, and the Shipping 
and other Carriages already mentioned ; as al- 
ſo the vaſt expenſive Works of the Diſtillers 
themſelves, the Copper and Iron-Work they 
make uſe of, the Veſſels and large Utenſils, 
and the Number of Hands employ'd, and the 
exceeding Charge daily expended by them in 
all theſe Things. - 

But we wave the multiplying Particulars, and 
come to the laſt Article, namely, the great Be- 
nefit to the Publick, ariſing by the Dutys with 
which this Trade is loaded, and which have 
now for many Years encreaſed the Funds upon 
which the Publick Credit has been 1o long up» 


upheld ; and theſe are conſiderable in three 
Branches. 


I. The 
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1. The ſeveral Exciſes upon the Spirits 
themſelves, laid in ſeveral Branches and at ſeye- | 
tal Times, and which amount in the whole to 


| abovea hundred thouſand Pounds per Annum. 


2. The Duty upon Malt, which is paid by 
the Diſtillers in the Price of the Goods, when 
they buy, and which amounts to a very great 
Sum. I Y 

. The Duty upon Coals, of which the 
Diſtillers conſume, by Calculation, aboye twen- 
ty thouſand Chaldrons a Year. 


| The Adyantages of this Trade being thus 
confider'd, it occurs in the next Place, to ſhew, 
(1.) That this Trade is yet improving, that 
it is a growing Trade, and that if not diſcou- 
raged by unreaſonable Hardſhips and Impofi- 
tions, 'it is likely to encreaſe in an extraordi- 
nary manner. And, (2.) That this Encreaſe 
is likely to be obtain'd, not by an Encreaſe of 
Excelſts and Immoralities, but by changing the 
Guſt of the People, from drinking thoſe other 
Spirits and Brandys, which being manufactu- 
red, corrupted, and adulterated abroad, are ' 
not - only imported, as well clandeſtinely as 
otherwile, to the great Injury of the Health of 
our People, but being bought by our ready 
Money, are a great Diladvantage to our Com- 


merce, and Injury to the Reyenue. 


x. That the Diſtilling Trade is a ſtill improv- 
ing and growing Bufinels ; and it is worth con- 
fidering to what a Height, and on what a juſt 

Es Ts Foundation 
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Foundation it is likely to improve; for if it be 
already, even while it is not much above twen- 
ty Years old, in its preſent Magnitude, fo ad- 
vanced, as has been already ſaid, as to pay ſo 
oreat a Revenue to the Crown, and employ 
tuch a prodigious Number of Acres of Land, 
beſides Ships, Cattle and Men, what may it 
not do, when by the Improvement of the Arr, 
and the granting ſuch Regulations by which | 
it would flouriſh, it ſhall from the mere Good- | 
neſs of the Goods that ſhall be produc'd, en- 
tirely ſuppreſs the Importation of Foreign Mix- | 
tures, and even of French Brandy itſelf ; the 
Spirit diſtil'd from Corn in £:g/and, prevail- 
ing ap them all by the Force of its own Me- 
ney: - | 

Nor is this Queſtion unworthy the Conſi- 
deration of the Crown it ſelf ; whether the 
Encouraging the Diſtilling Trade, is not really 
a better and more effectual way to raiſe a Re- 
venue by it, than loading it with new Taxes, 
which can have no other Effet than to leſſen 
the Conſumption, and bring a riſing Manufac- 
ture under a Decay. 

It is evident, that as well by the Dearneſs of 
French Brandy, and the Corruption and Fraud of 
the Dutch Importation, as by the improv'd and 
ſill advancing Goodneſs of the Engliſh Malt 
Spirit, which I ſhall make appear is coming 
fairly up to be equal to the beſt French Brandy ; 
the great and opiniated Guft of the People to | 
French and Foreign Brandy, is already much 
abated, and the Conſumption of our own Pro- 
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dud gains Ground on them every Day, to 
the great Advantage of the whole Nation. 

As the Conſumption encreaſes, the publick 
Revenue encreaſes of courſe, without the 
Addition of new Taxes, with this undeniable 
Difference to the Advantage of FEng/and, 
namely, That this way as the Revenue en- 
creaſes, all the fore-mentioned Adyantages 
will encreaſe : The Quantity of Lands to be 
cultivated, will encreaſe : The Advantage to 
the Farmer, the Employment of Cattle, Ships 
and Men, will all encreale with it ; where- 
as by burdening the Trade with new Dutys, 
it cannot be pretended the Conſumption will 
encreaſe, tho the Duty ſhould ; on the con- 
trary, if it ſhonld decreaſe, as is moſt natural, 
the Dearneſs of all Goods leflening the Con- 
ſumption, then all thoſe national Advantages 
above muſt decreaſe in proportion. 

As to the weak Pretences of the Malt Spi- 
rits being deſtructive to the Health of the Peo- 
ple, they ſeem only fit to be jeſted with, as they 
have been : and I muſt ſay, Iam forry to ſee 
ſome Magiſterial People have expos'd their 
Weakneſs in this Point ſo much. 

They have no where ſhew'd the World a 
Reaſon why as good and wholeſom a Spirit may 
not be drawn from the Corn, (whoſe mere De- 
coQion in other Preparations is allow'd to be 

ſo good) as fromany other Materials; andif, as 


The Learned ſay, the Spirit only is the nutritive 


Part: of all our Food,- whether Meat or Drink, 
EE | there 
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there can then be no queſtion, but that a Spirit 
carefully extracted from the groſs and humid 
Parts, and faithfully prepared without any A- 
dulterations or corrupt Mixtures, muſt be as 
wholeſom to the Body, as the fame Spirit un- 
extracted and mix'd with the common Liquids 
by Infaſion and Ebullition ; or as any Spirit ex- 
_ from other Principles of any kind what- 
ever. 


As for the Exceſſes and Intemperances of 


the People, and their drinking immoderate 
Quantitys of Malt Spirits, the Diſtillers are 
not concern'd in it at all ; their Buſineſs is to 
prepare a Spirit wholeſom and _ If the 
People will deſtroy themſelves by their own 
Exceſſes, and make that Poiſon, which is 0- 


therwiſe an Antidote ; 'tis the Magiſtrate's Bu- - 


ſfineſs to help that, not the Diſtillers. "Tis 
humbly conceiv'd alſo, they would do the 
lame with Foreign Brandy and Spirits, if there 
was no diſtilling at Home inthe whole Na» 
tion. | 

Ir is in the next place, humbly offered to 
the Publick to conſider, what a Trade, and 
how ruinous to the Nation in ſeveral conſi- 


derable Articles, the Diſtilling Trade in Egland 


is now oppoſed to ; and how neceſſary it is to 
have that pernicious Commerce, if poſſible, 
Tappreſs'd. And this Part is the more uleful, 
becauſe ir ſeems very few, even of our moſt 
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penetrating Gentlemen, are fully Maſters of 
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| Were the Foreign Importation of Spirits 
confin'd only to that Species we call French, 
which it is generally allow'd is a wholeſom 
and well extracted Spirit ; yet as the French 
Brandys are a Product infinitely injurious to 
our Commerce, bought from a Nation with 
whom we having no Treaty of Commerce, 
cannot exchange our ManufaQtures, but muſt 

ay for them in Specie, tothe evident turning the 
Mollie of Trade againſt us : In this reſpect 
they are injurious to the Health of the Publick, 
if not to the Health of particular Bodys ; and 
conſequently 'tis a publick Good to diſcourage 
them, and abate their Conſumption. 

But when we come to ſpeak of the Foreign 
Spirits, (however falſly calld Brandys) it is e- 
vident there the Cale differs extremely, and we 
are {o great Sufferers in that Part, as well in 
reſpect to the Health of the Body as the Proſ- 
perity of Commerce, and the Frauds put upon 
the Crown to the great Loſs of the Revenue ; 
that as it is a publick Good in our Diſtilling 
Trade, that we gain upon and lefſen that 
Trade, ſo it muſt be ſome Service to expoſe 
the Abules of it, and let our People fee how 
groſly they are impos'd upon in it, both in 
the publick and private Intereſt of our Coun- 
try | 

"To ſet this dark Commerce in a clear Light, 
tis needful to take notice, by what unhapp 
Artifice the ſubtle Dutch Traders are enabled, 
our own Weakneſs concurring, not only to un- 
derwork us, but to impoſe upon us, and fell 


us 
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us Spirits diftilld from our own Materials, 
cheaper than we can make them at Home; 
tho as it happens, their Avarice, fo natural to 
their Climate, will not ſuffer them -to make 
them {o good. — | 

Firſt then, we are to ſuppoſe they have the 
Malt from England, as generally they have 
from Norfolk, and the Parts adjacent. 

The Fraud begins at the very Beginning ; for 
the Dutch approving. to have their Malt far 
grown on the Floor, . and without dreſſing and 
skreening off the Tails, as we call them ; the 
Malſter lets it run in ſuch manner, that 20 
Quarter of Barley ſhall meaſure out 4o Quar- 
ter of Malt : I ſpeak withia Compals, for it 
has been known to meaſure 50 to 60 Quar- 
ter, from 20. Now the Fraud of this lies 
here, The Malt in the Maker's Hands be- 
ing gaged in the Barley, the Duty, which is 
4 5. per Quarter, is. paid by the Meaſure or 
Gage of the Barley wetted; ſo the Score, or 

*0 Quarter pays 4/. to the King. 

When this Barley. 'is malted, and the Malt 
comes to be exported, the Duty of 4. s. per 
Quarter is drawn back by Debenture ; and then 
the Malt being meaſured anew, the 20 Quar- 
ter - being encreaſed to 40, draws back upon 
that Meaſure, and fo the Exporter receives 8 /. 
Draw-back, upon that which paid but 4 /. Du- 
ty. This is ſo vile a Fraud, and ſo openly 
practis'd, that. nothing is more wonderful to. 
me, than that no notice has yet becn taken of 
it, 


; A £21 4 ant 4... war fic.. . þ m__— ES 


mo Wl on i OOO» + #* 


TT 


it, exceptthis, that being fo well known no 
care has been taken to put a ſtop. to it. 
But it does not end here: As there is a 
Draw-back allowed for the Malt-Duty, upon 
all the exported Malt, ſo there is a Bounty 
paid to the Exporter, by the Crown, for the 
encouraging the Exportation ; and this is 2s. 64. 
per Quarter more, which being likewiſe paid 
upon the 4o Quarter made out of 20, encrea- 
ſes the Fraud 5 /. more. So that the Crown 
pays back to the Exporter 13 /. for every Score 
of Barley malted, and receives but 4 /. by 
which it is no wonder that the Malt-Tax ſhould 
be deficient. 


Suppole then the Dutch pay a ſham Price per 
Quarter for their Malt, and thus receive double 
for it again, it is no wonder that they can diſtil 
a Spirit from it cheaper than the Diſtillers in 
England, who fairly pay .6 s. per Buſhel to 
the Crown for all their Malt, and full:6 d. a 
Gallon for the Spirits they draw from it. _ 

Nor have the Dutch done with us yer; but 
let us examine it thorowly,- and we thall {ce a 
greater Fraud yet behind. 6 

The Datch, I know not by what Error on 
our Side, are allow'd to import here foreign 
Brandy, the Duty upon Importation being 4. s. 
2 4. per Gallon, or thereabouts ; whereas the 
French Brandy pays 6 5. 8 4. per Gallon. This 
our People take up with, and call it French 
Brandy ; and having ſufficient Proof that it 
comes from abroad, are ſatisfied with it as 
ſuch. 

The 
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The Dutch tell us, it is not French, tho we 
haye good Reaſon to believe that all the real 
Brandy that is in it is French, by which we 
are cheated that way. But that is not the 
Caſe ; 'tis apparent, the Dutch mix their own 
Malt Spirits with this Brandy, and fend it to 
us, while our People, deluded with the Notion 
that it muſt be right Brandy, becauſe it comes 
by a foreign Permit, eagerly buy it for right 
Brandy, and give a Price accordingly. 

Let any one judge then under what Diſad- 
yantages we carry on this Trade with the 
Dutch, and how much it is the Intereſt of 
England to put a Stop to it; and granting it is 
our Intereſt, the next thing is to conſider what 
is the Way to do it : And that is eaſily an- 
ſwer'd; the only Way is, to diſcourage the 
Importation of their adulterated Brandys, and 
encourage and encreafle the Diſtilling Trade at 
home, by which ſo many Adyantages accrue 
to the Nation, and the Conſequences of which 
would yet be greater than perhaps is expected, 
or than is thought poſſible, except by ſome Men 
of more Penetration than ordinary, v2z. 

x. The People will by little and little be 
brought off from being fo fond of foreign Spi- 
rits, by the Difficulty of coming at them, and 


the Badneſs of their Quality ; as we ſee the 
Taſte of the Nation was effetually brought 
off from the French to Portugueſe Wines, by 
= Prohibitions and high Dutys of the late 
Var. | EEE 
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_ 2. The Diſtillers here are apparently able 
to make as good, as fine, as clean and as whole- 
ſom a Spirit, from our own Materials, as any 
of thoſe imported from abroad; infinitely ber- 
ter than the Datch : and as they are every 
Day improving, will yery ſoon, if they are 
not diſcourag'd, be able. to outdo even the 
French Brandy itſelf. And it is apparent they 


produce ſo fine a Spirit already, that a very 


nice Palate cannot diſtinguiſh it from French 


| and had they the Dutch Trick of importing it 


from abroad, they might eaſily ſell it for 
French Brandy, among the People. 

I foreſee, that as abundance of People are 
apt ignorantly to charge the Immoralitys, and 
particularly the Drunkennels: of the Age, up- 


Malt Spirits ; ſo they would make that grow- 
ing Evil, a Reaſon againſt the juſt Encou- 
ragement, which ought to be given to the 
Buſineſs of the Diſtillers as a Trade; as if 


_ the encouraging the Diſtillers Buſineſs, would 


be an encouraging of Drunkenneſs : whereas 
we are ſpeaking of it, as a needful and an 
advantageous Commerce ; a Bene fit to. the 
Publick, to the Poor, and to the whole Na- 
tion. And thar would be infinitely more fo, 
if it may be encourag'd, in keeping out and 
putting a ſtop to that Foreign pernicious Com- 
merce, carried on to our great Loſs and Diſad- 
vantage. As to the Vice of Drinking to Ex- 
ceſs, we are no way concern'd in it ; the. 
Brewing Trade, and the Wine Trade, are liable 

| to 


To 


ro the ſame Objections : Yet I do not find it 


argued by any body, that therefore we mult 
have no Beer, nor Wine. 


So haſty Showers, when they from Heaven flow down, 
' Are ſent to fruttify, and not to drown 3 

And in the Torrent if a Drunkard fiak, 

"Tis not the Brook that drowns him but the Drink, 


But twou'd be hard, becauſe the. Sinner”s {lain, 
For fear of Drowning, we muſt have no Rains 


Bur to clear up this Caſe, upon which ſo 
much weak Cavilling has been made, I beg 
leave in a kind of Hiſtorical way, to enter a 
little into the State of National Drinking in 
England, as it has been, and as it now is. And 
tho I ſhall be very brief, I flatter myſelf ir 
ſhall be both uſeful and diverting ; eſpecially, 
I anſwer for it, that ir ſhall come direMly to 
the Caſe in hand ; and clear nor only the Diſ- 
rillers -and the Diſtilling Trade, but even all 
the Liquors they make, from the Charge of 
being deſtruQtive to the Morals of the People, 
or an Encouragement to Drunkenneſs and Ex- 
ceſs, any otherwiſe than, nay not ſo much as, 
all ſtrong Liquors are ſo to thoſe, who drink to 
Exceſs. | 

Our Drunkenneſs as a National Vice, takes 
its Epocha at the Reſtoration Azz0 1665. or 
within avery few Yearsafter. Some run it back 
to Tames I. Time, and refer us to the Paint- 
ings on the Ceiling of the Banqueting-Houlſe, 


for Proof of it ; but I am not writing Satyres; 
D 
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I am upon a Search after not ſo much the Vice, 
as the Materials and Manufactures upon which 
it is fed, and by which it was ſupported. 

Joy, Mirth, good Cheer, and good Li- 
quor, were the Solace of the common People 
in the Year 1661. They rejoiced that after 
a long Ulſurpation, the King ſhould enjoy his 
own again ; that after a long Series of Blood 
and Confuſion, and a Civil War in the Bowels 
of their Country, the People ſhould enjoy a 
- publick Peace and Tranquillity ; that Trade 

ſhould flouriſh, and Plenty ſucceed Miſery and 
Want. Theſe were the ſeveral Reaſons of their 
Joy ; and very merry, and very mad, and very 
drunken, the People were, and grew more and 
more ſo every Day. 


As to the Materials, Beer and Ale were con- 


{iderable Articles ; they went a great way in 
the Work at firſt, but were far from being ſuf. 
ficient. Strong Waters, which had not been 
long in Uſe, came in play ; the Occafion was 
this : In the Dutch Wars, it had been obſer- 
ved, That rhe Captains of the Ho/landers Men 
of War, when they were to engage with our 
Ships, uſually ſet a Hogſhead of Brandy a- 
broach, afore the Maſt ; and bid the Men 47:4 


liſtick, then they might fight /uſtick : and our 


poor Seamen felt the Force of the Brandy, 
ſometimes to their colt. 


We were not long behind them ; bur ſudden- 


ly after the War, we began to abound in ſtrong 
Water-Shops. Theſe were a fort of petty Dit- 


tillers, who made up thoſe compound Waters 


from 
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from ſuch mixt and confus'd Traſh, as they 
could get to work from, iuch as damag'd and 
eager, or four Wines; Wines that had taken 
Salt Water in at Sea ; Lees and Bottoms ; alſo 
damag'd Sugars, and Melaſſes, Grounds of Sy- 
der, and innumerable other ſuch like. For till 
then there . was very little Diſtilling known 
in England, but for phyſical Ules. The Spi- 
rits they drew were foul, and groſs ; but they 
mixt them up with ſuch Additions as they 
could get, to make them palatable, and 1o 
oaye them in general, the Name of Cord:al Wa- 
ters. And thus the ſtrong-Water-Shops ufu- 
ally made a vaſt Show of Glaſſes, labell'd 
and written on, like the Gallypor Latin of 
the Apothecarys, with innumerable hard 
Names to ſet them off: 

Here, as at a Fountain, the good Wives fur- | 
niſh'd their little Fire-fide Cupboards, with a 
needful Bottle for 'a cheriſhing Cup : And 
hence, as from wholeſale Dealers, all the little 
Chandlers Shops, not in London, and its ad- 
jacent Parts only, but over great Part of 
England, were furniſh'd for Sale ; and to the 
perſonal mar” 2 of the Writer hereof, and 
of Thouſands ſtill living, not the Chandlers 
Shops only, but juſt as is now complain'd of, 
the Barbers Shops (Barber Chirurgeons they 
were then called) were furniſhed with the ſame, 
and ſold it by Retail, to the poor People who 
came under their Operations. | | 
And why ſhould it be ſo ſurpriſing a Thing 
then in our Opinion, ſt the Geneva which, 
2 a3 
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as I ſhall ſhow preſently, is but the ſame Thing 
returned again, ſhould be ſo generally received 
among the inferior Poor ? ſeeing would we bur 
look thus a little way behind us, it would ap- 
pear that it was ſo with our Anceſtors ; and 
our poor People are only {et down where their 
Fore-fathers were before them, (as to the Li- 
quors I mean.) As to the Difference of the _ 
Quantitys, and whether they drank more to 
Exceſs, than our People do now, that is a 
Queſtion by itſelf, and not much to the pre- 
ſent Caſe. 

But it is objected, They did not drink ſuch 
deſtruQtive Liquors then, as we do now : That 
is, in ſhort, they did not drink Geneva ; for 
that is the Meaning of it. _ 

This Objection muſt be ſpoken to as we go 
along ; becauſe it comes into the Hiſtory I am 
upon ; for it leads mc to give a brief Account 
of what they did drink, and where_they had 
it. I have mentioned the Introduction of the 
ſtrong-Water-Shops, and petty Diſtillers, who 
began this Trade. I come now to the Liquors; 
ſome of their Names were as follow. Po, 


Aqua Vite. Anniſeed Water. 
Aqua Mirabilis, Cinamon Water. 
pt Solis. Clove Water. 
Aqua Dulcis. Plague Water. 
Theſe in Latzn. Cholick Water, which. 
| SD in ſhort was Geneva. 
Theſe and many more 


in Engliſh. , 
- But 
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But to ſum up the whole, Aqua tz and An- 
niſeed Water, were the Captains or Leaders ; 
and the ſtrong Inclinations of the People run all 
into thoſe two : And in a little while the latter 
prevail'd over the former too ; and as Anniſeed 
Water was the only Liquor for ſomeYears, the 
Quantity that was drunk of it, was prodigious 
oreat : Ina word, it was the Geneva of theſe 
Times, it was not only fold in the Chandlers 
Shops, and in the Barbers Shops, as above ; 
and perhaps in Bulks and Stalls too ; but it 
had this particular Article attending it, (which 
we are not yet arrived to with the Geneva) 
Viz. Thar it was cried about Sreets, of which, 
the Memory of the famous Anni/eea Robrn, 
will be a neyer-dying Teſtimony ; who was ſo 
well known in Leaden-Hall, and rhe Srtocks- 
Market for his Liquor, and his broad-brim'd- 
Hat, that it became proverbial, when we ſaw 
a Man's Hat hanging about his Ears, to fay, 
he looks htke Anniſeed Robin. 


This Part, v2z. of going about the Streets, 
anq into the Fields, to Shows, and Muſters of - 


the Trained Bands, to cry a Dram of the Bot- 
Zle, has not been ſo long omitted, but that we 
can all remember it : And the Bumboats, who 
continue to this Day, crying a Dram of the 
Bottle, in the River, among the Ships, are a 
Remainder of that Cuſtom, and which was ne- 
ver left off at-all. 

I ſhould not however have troubled you 
with theſe Inſtances from Low Life, bur thar 
| It is 1n the Scene we are now aCting ; and this 
"My OY St 
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Anniſeed Robin was a magnipotent Fellow in 
his Day, I aſſure you. 
Having thus brought you back to the Dram- 
drinking Age, I muſt let you fee how a full 
Stop was put to it on a ſudden, and what be- 
came of the drinking World in the mean time. 

As all theſe various ſorts of good Liquor 
had their Meridian, ſo they had too their De- 
clination, and after ſome time they fell into a 
general Diſlike : For the French out-did them 
exceedingly, and pouring in their Liquors at 
a very cheap rate, and the Goodneſs of the 
Brandy recommending it ſelf alſo, the famous 
Anniſeed Water began to loſe Ground, and 
the People took their Drams in plain Brandy ; 
the Phyſicians alſo, on all Occaſions, telling 
the People, it was better than any of their com- 
pounded Waters. | 

Thus the beſt Brandy being ſold for 2 4. per 
Quartern, the Poor could have a large Dram 
for a Half-penny ; and the Fellows that cry'd 
it about the Streets, carry'd with them little 


. double Dram-Cups, which being held up on one 


ſide was a Penny, and on the other fide a 
Half-penny. 
This held on for ſeveral Years, and the Cul- 
tom-houſe Books will ſhew the prodigious Con- 
{umption, till the late Revolution; when a fu- 
rious and continu'd War with France breaking 
out, a Prohibition of Trade follow'd, Brandy 
roſe from 2 d. to 6 4. per Quartern, | and from 
thence to a Scarcity, ſo that none good was 
be had. The Diſtillers not being yet come _ 
os rag 
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the way of Diſtilling from Malt, could not ſup- 
ply them ; and thus the Poor were thrown off 
from the Dram-Cup to the Alehouſe-Por, to 
their great Regret, as well as Expence : For 
now they could call for nothing leſs than a 
Pint, which tho for a while it was but a Pen- 
ny, yet ſoon after, by doubling the Exciſe, 
came up to three Half-pence, where it ſtill 
ſtays. And thus I haye gone thro' the firſt 
Part of my Hiſtory. 

It remains a Queſtion, which I believe is 
not yet determin'd, tho I fee not much Diff- 
culty in it, Whether the Morals of the People 
were the better or the worſe by this Change 2 
If I may ule ſo much Freedom, I inſiſt that they 
are much the worle : And as my Reaſons for 
it are of ſome weight in the preſent Debate, I 
beg you will hear them ſumm'd up as briefly for 
your Convenience as I can. 


1. The Charge was immediately increas'd, 
and a poor Man that could before 4 refreth'd 
in his Labour, at the ſmall Expence of a Halt- 
penny, was now oblig'd to ſpend three Half- 
pence at a time, as often as either Neceflity or 
Inclination calPd him. | 
2. The Expence of Time was immediately al- 
ſo encreas'd ; for then poor Men in their Stalls, 
or Garrets, or Shops, or wherever they were 
at their work, could call in, and call up, poor 
Anniſeed Robin, or any of his Contemporarys 
or Succeſſors, and take a Dram, without the 
leaſt Loſs of their Time, and go on with their 
Work : 
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Work : Or if they were at Day-Laboar in the 
Field or the Street, in the Wet and the Cold, 
they could call for a Dram for a Penny or a 
Half-Penny, as their Pockets could attord, and 
00 on with their Buſineſs ; whereas upon this 
Change the Poor were really diſtrels'd, and 
they made loud Complaints of it, as I very well 
remember. | 

Having thus gone thro' the Hiſtory of what's 
paſt, and given you ſome Account of the man- 
ner of our Drinking till within theſe few Years, 
allow me to bring it on to our own Times, and 
view our Poor in the preſent Situation of their 
oreat Afﬀair, I mean of Liquor ; for what they 
ſhall drink is (I aſſure you) no matter of mean 
Concern to them. ” = 

The Poor, as above, having been reduc'd to 
the miſerable Neceſſity of this Alehouſe-Tip- 
pling, and grown fick of the tedious and dull, 
as well as expenſive way of Drinking, were ap- 
parently ripe for a Change, if they could haye 
tound any way to their Advantage ; when on 
a {udden the diligent Dutch, fruitful at Inven- 
ti0n, as the Engliſh are at Imation, (and 
with their own Advantage at the bottom you 
may be {ure,) help'd them out again, as 7hey 
had done once before : for the Dutch Sutlers 
carry'd into the Camps in Flanders, during 
the late long Wars againſt France, a certain 
new diſtilPd Water call'd Geneva, being a good 
wholeſom Malt Spirit, if rightly - prepar'd, 
wrought up with Juniper-Berries ; a Thing not 
only wholeſom, but really phy (ical, and for 

: 1 many 


many Years allow'd to be fo by the moſt cele- 
brared Phy ficians. 

It was ſtrange to obſerve, how this Liquor 
| prevail'd in the Army ; how the Soldiers were 
lurprized at the Goodneſs of it; the Spirit, 
the Vigor it put into them : They declar'd 
publickly to one another, there never was 
any fuch Liquor heard of in the World ; it put 
a perfectly new Spirit, and new Life into 
them ; and invigorated them at iuch a rate, 
that it made them quite a new kind of Peo- 

le. 

l At firſt, like the Champaign and Burgundy, 
it was drank among the Gentlemen only ; a 
Drink for Generals, and for Officers : Nay, ' 
they tell us in Ho//and, that even the great 
D— of M—— gave it a Character as a Thing 
that inſpir'd Nature with a new Flame ; and 
pur a ſort of Vigor into.the Mind, which Nature 
itſelf was a Stranger to before; and that he 
recommended the (moderate) Ule of it, to 
the greateſt Men, when they were going at 
any time to engage the Enemy. 

It is a great Miſtake to argue from hence, 
that the Durch always made their Soldiers mad 
with Drink, before they led them out to 
fight ; for what I am ſaying of them now, is 
of the Generals and Officers, before the Sol- 
diers came to have any fellow-feeling of this 
Article. 

Ar firſt, no doubt the Dutch made. a fine 
Spirit of it, and as perfect as it was poſſible ro 
be expected : But as the Dwuzch are hardly to 
be charged with any Deficiency in needful 
E Craft, 
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Craft, and that they ſaw plainly what was good 
forthe High, was alſo good for the Low ; and 
that the poor Soldiers Money was as good to 
them as the great Generals, if they could but 
make it out in Quantity ; they ſoon came into 
the old Trading Maxim, vs. that Cheapneſs 
cauſes Conſumption, and found out a Way to 
make a Sort of the ſame Spirit, and drawn 
perhaps from the ſame Ingredients ; that be- 
ing made meaner in Quality, ſhould be propor- 
tioned to the Purſe, as well as to the Palate 
of the common Soldiers. Lo | 
And thus the Soldiers in the Confederate 
Camp, came to the honour of Drinking upon 
a Level with their Officers, or at leaft, flat- 
tering themſelves that they did ſo, which in- 


deed was almoſt the ſame Thing ; and if there 


was any apparent Difference, it was ſuch that 
neither Officers or Soldiers were niec enough 
in their Palates to judge of. 

It would interrupt our Buſineſs and the main 
Deſign of this Work, to dwell too long upon 
the particular Steps and Gradations, by which 


Geneva gain'd ſo much upon the Minds of the 


common People ; or to enquire into the Rea- 
ſons of it: If what I have ſaid, vs. its being 
thus approved by their general Officers, gave 
the firſt Occaſion, it is ſufficient to tell you, 
that by this means the Geneva gain'd a vaſt Cre- 
dit among the Dutch Troops ; from the 
Ditch, itipread univerſally among all the Con- 
federate Armys ; and the Engliſh Soldiers be- 
came as great Admirers of it, as any other 
Nation whatioever ; except the mere Dutch 

themſelves, 


Kr 


the mſelves, for they indeed drank it like Mo- 
thers-Milk. . 

But you are to take notice here, rhatthe ſubtle 
Diſtillers, and particularly the wiſe Merchants 
of Amſterdam, who had felt the Sweet of the 
Trade, had conſulted together to bring this Part 
to ſute with their Intereſt allo ; namely, That 
the Geneva which they ſent to the Army for the 
Uſe of the Officers and Gentlemen, (elpecially 
General Officers) bore a different Price from 
that which was open'd for the ordinary uſe of 
the Army, and for the common Soldiers : Whe- 
ther it differ'd in Virtue and Value or not, I 
cannot enter into here ; for in ſuch Liquors as 
theſe, I ſhall not anſwer for it, that what is fold 
for the higheſt Price, is always of beſt Qua- 
lity in proportion : ſometimes, Fancy ground- 
ed upon an adyanc'd Demand, anſwers to 
Goodneſs, and makes an Equiyalent ro the 
Quality of the Liquor; nor could thoſe little 
needful Frands be always carried on without it ; 
but of that by itſelf. Eb 

Let this Part be one way or other, and be 
the Liquor better or worſe, this is certain, the 
Price was reduc'd in the common Suttlers-Car- 
riages; and the poor Soldiers had their G2z at 
a Rate fit for a poor Soldier to pay : And this 
too betray'd a Secret in the 'Durch Commerce, 
which-it has been proper to mention already ; 
and for the ſake of which, this Part has been 
mention'd here ; and is abſolutely neceſlary to 
ſpeak of, namely, That the Durch were ena- 
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bled to bring down the Price of their Geneva, 
even without reducing the Goodnefls. 

I muſt be allow'd to ſay, that it ſeems ex- 
ceeding hard, that as our Diſtillers were not 


_ then come into the Thing, and that Geneva was 


not known here ; they ſhould find themfelves 


1o oppreſſed, ar their firſt Entrance ; and the 


Dutch ſhould be able not only to make their 
own Spirits Cent. per Cent. cheaper than we 
could, bur that they ſhall be till le to import 
them upon us fifty per Cent. cheaper than we | 
can make them, and yet raiſe them from the 
{ame Materials, namely, from our own Corn. 
And here there is ſuch an allow'd Concel- 
ſion made by the whole Legiſlature of Great 
Britain, to one of the Articles ſumm'd up in 


the firſt Part of this Work, namely, of the 


valt Advantage the conſuming of Corn is to the 
Landed Intereſt, that I could not but remind the 
Reader of it ; namely, The allowing back all 
the Duty upon Malt, and 2s. 64. Bounty- 
Money upon the exporting it as Barley, which 
if the Sums drawn back by Certificate, in the 
Counties of Norfolk and Kent only, are caſt 
up, will appear farpriſing in Value : I fay, it 
is a full Conceſſion to our Argument, and no- 
thing but a full Conviction that the exporting 
it, is infinitely advantageous to Great-Britain, 
can be a juſtifiable Reaſon for ir. 

Werethe Commons of Great-Britainto have 
been rold when that Law was made, that all 
or the greateſt Part of the Bounty, whatever 
Sums were drawn from the Publick by ir, wound 
only 


Lu 
only have two Effects, and both of them per- 
' nicious to the Britiſh Commerce in general, and 
to the Revenue in particular ; it is my Opinion 
they would have conſider'd better of it, before 
they had pals'd it into a Law, or have put it in 
the Power of a yoracious Set of Men, to have 
ruin'd ſo great and rifing a Manufacture, and 
Branch of our Commerce, at our own Expence. 
Were thoſe Bountys taken off for a while, 
or were they reduc'd a little to a tolerable De. 
oree, the Conſequence would preſently be this, 
That the Dutch could no more draw a Spirit 
50 per Cent. cheaper from our own Materials, 
than we could, or import it upon us, mixt 
among French or other Foreign Brandys, fo 
much to our Diſadvantage. Þ- 
What Reaſon can be alledged, why the 
- Dutch ſhould be able to extract a better Spirit 
from the fame Goods ? Nay, it is evident, 
they do not, and we are afſur'd they cannot ; 
but they have gotten into a Courle of uncon- 
trolled K——ry, and by this they can fend it 
over cheaper, and that is ſufficient to all the 
reſt ; for Cheapneſs cauſes Conſumption. 
But to return to the Article above : When 
firſt the Durch came into this Trade, as I 
hinted before p. 25. they took their Malt ſo 
rough, ſo grown, and fo undreſs'd, that it was 
frequent for a Score of Engl:/h Barley at that 
time, to hold out 50 to 60 quarters of. Malt, 
at the Exportation 3 which accordingly magni- 
fied the Fraud, and entitled the Exporter to 
receive back twelve Pound for a Score of Bar- 


ley ; 
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ley ; which upon being gaug'd in the Ciſtern, 
paid to the Crown but 4 /. Duty ; and ſo again 
in the Bounty : But they have been pleas'd to 
be a little leſs barefac'd ſince, and have (thanks 
to their Modeſty) reduc'd it by a flight Dreſ- 
ſing, as above, to forty Quarters for twenty. 

N. B. There is a little Cavil which may 
be rais'd here; and we doubt not our Oppo- 
ſers will think, they have ſome Adyantage in 
it, namely, That the Barley does generally 
{well one in the Score, before the gauging : 
but we may anſwer that by itſelf. 

To what Extremes do we ſee wiſe Men run, 
upon wrong Information of Things ; and yet 
how little Care do they take to be rightly and 
better inform'd of the Things they are miſta- 
ken about ? Ir will perhaps be very hard to 
perſuade Men of common Senſe to believe, 
that the Duz7ch can import their Spirits ex- 
tracted from our Materials, 5o per Cenz. cheap- 
er than we can make them ; and yet, at the 
| ſame time prove too, that all the ordinary Parts 
of the Workmanſhip about them, may be per- 
formed as.cheap in London, as in Amſterdam. 

But it muſt be confeſſed, that when the 
come to be more fully and rightly inform'd of 
things, and to ſee what a Cheat is put upon the 
Engliſh Crown, in the Conditions upon which 
_ they get their Corn, which are the Materials ; 
the Riddle is expounded preſently, and we 
cannot ſuppoſe Men to have common Senſe, 
who will not then open their Eyes to ir. 


far 


LH 


But to come back to theCamp : Our Sol- 
diers taſting this Liquor, brought the De- 
fire, as well as the Fame of it, over with 
them af the enſuzmg Peace ; and our Dit- 
tillers-preparing it as well here, as the Dutch 
abroad, they ſupply'd the People with it, 
wrought from our own Corn the Produc of 
our own Land, yery much to our Advan- 
tage, as has been faid already : the Encreaſe 
of the Demand, afterwards encreafing the Con- 
ſumption of our own Malt, to a very great 
degree. | 

It ſeems, Bacchus and the Brewer take Um- 
brage at this Invaſion : and tho what between 
the Wine-Brewer, and the Beer-Brewer, they 
have had the poiſoning Trade to themſelves fo 
long, that 6ne would think they ſhould be 1a- 
tiated with the Milchiefs of it, tho they were 
not with the Profits, yet it ſeems they do not 
ſit eaſy under it ; tho I am told the Pretence 
of the Brewing Trade being declined on this 
Account, is but a Pretence, and no more. Ir 
ſeems they could have been content with it in 
the Apothecarys Shops, and allow'd it among 
the Materia Medica, to pals for good Phy- 
ſick : but when they found it applied to t 
defeat of T zppling and Sorting, as above, they 
refolv'd againſt it, as fatal and deſtructive to the 
Health, and Underſtanding ; and that as to the 
Tempers of the People, it was ſafer to be drunk 
with any thing, rather than Gezeva. 


Ic 
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It is a poor Foundation to raiſe Clamour 
upon ; v/z. To ſingle out the vicious Temper 
of the Poor, to exclaim againſt ; when here 
is a Vice in our Trade, that wants reforming 
firſt, and which if an End were put to it, 
would both do the Crown and the Revenue 
Juſtice : It would block up the Door to any 
more Dutch Cheats, (of this kind at leaſt) and 
put it into our own Power to reform the reſt 
with more eaſe ; and till then, I doubt, it will 
never be reformed, while we live. 

It has been ſuggeſted by ſome, (how weak- 
ly, we ſhall ſee prefently) that burdening the 
Diftilling Trade in Ezg/aud with new Datys, 
will be a Means to cure all the Evils which 
they acknowledge ſeem to be ,growing upon 
us, by the immoderate Uſe or drinking of the 
Malt Spirits, among the Poor. If thele Mens 
Zeal for the Reformation of the People, was 
no greater than their Knowledge of the true 
Intereſt of their Country ; they would neyer 
propoſe a Merhod which ſhould only ſhut the 
Door againſt the drinking our own Manufac- 
ture, -our Sptrits diftill'd at home, and open the 
Door to a'Flux or Tide of the ſame, or worſe 
Spirits imported from Holand, and fo bring 
in Dutch Drankenneſs among us too : which, 
by the way, is yet ſomething of a worle kind 
-than our own, feeding the Intemperance of the 
People: with the fame or worle Ingredients ; 
bur giving the Dutch the' Profit of it, and lea- 
ving us nothing but the Poverty and the Crime. 
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I B.4 
Had not this prepoſterous Notion ſtarteditſelf 
into the World, juſt whentheſe Sheets were in 
the Preſs, and ſo fair an Opportunity was left to 
anſwer and expoſe it, this Tract had not {weld 
to ſuch a bulk : bur ſince the Politicks of theſe 
Gentlemen have taken ſuch a Turn, and this 
Flight of their Wir has carried them to ſuch a' 
height, I muſt treſpais a little on the Patience 
of the Gentlemen, thar ſhall ſee theſe Sheets, to 
oivein a Word or two, upon ſo weighty a Sug- 
oeſtion. 

All wife Crowns, and ours of England in 
particular,, make it a Maxim in their laying 
Dutys, zever by loading their own Produtf, 
to encourage Importations from abroad, in 
prejudice of the ſame Goods manufactur'd ar 
Home. But if it ſhall be prov'd, ee 

1. That burthening the Z»g/i/þ Diſtillery, 
will only ſerve to encreaſe the Adyantage of 
Foreigners, .and ruin the Manufacture of Spirits 
diſtilPd from ' our own Corn at Home ; how 
will it anſwer the wiſe Maxims of Stare and 
of Trade, which we all depend fo much upon ? 

2, If it ſhall appear that ſuch a burthening 
the Manufacture at Home, will but encreafe 
the Frauds of Foreigners; and inſtead of detec- 


ting the vileſt clandeſtine Commerce in Zy- 
gland, and the openneſt and groſſeſt Abuſe of 
Parliamentary Bounty, with a leſſening to the 
publick Good, which it was appointed to en- 
creaſe ; where then will the good End of the 
Parliament be anſwered; and how well are 
ſuch People qualified for Politicians ? | 

F And 
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And if after all ix ſhould further appear that 

the Propoſal itſelf comes from a Quarter where 
no ſuch ſanative Principles as theſe of preſerving 
our Trade are to be found ;. but that it is all 
from a View to ſeparate and corrupt Ends, 
tending in themſelves to ſupport the Intereſt of 
a Set of Men, who carry on a. Trade a thou- 
ſand times more pernicious to Trade and to the 
Morals of the People than this : I ſay, if. this 
ſhould be prov'd by it all, then it muſt. give 
a new Turn to our Conceptions about theſe 
Things themſelves ; we mult run 'em all oyer 
again in our Thoughts. 

Let us then endeayour to ſtate the Caſe clear- 
ly, among us. 

\ 1. That the Dutch do: cheat, and: impoſe 
upon us already, moſt grofly and: barefacedly ; 
or rather to-put-it right, the Exporters of .the 
Malt to Hol/and, do cheat and impole upon 
us : (for if the Dutch are not the Men, let us 
not wrong the Devil, but lay the Saddle on the 
right Horle.) 

2. That by this Cheat, let who will be in it, 
the Dutch. Diſtillers (for we are not talkin 
of the Dutch as a Nation, but as Traders, _ 
eſpecially as Diſtillers) are enabled to buy: 
their Malt for leſs than balf the Price which 
our Ezg/;/h Diſtillers give for it. 

3. That by this means they are likewiſe ena- 
bled to work their Spirits (whether the Gerne- 
va or other Spirits) for we are not now ſpeaking 
of one ſort more than another, fo cheap as to 
ſell them one time with another for ar leaſt 50: 


per 


EB 4 
_ \per Cent. leſs'Price, than our Diſtillers can 
work them for, from the ſame Materials. 

4. Thar by the Advantages, Diſguiſes, and va- 
rious:Kinds of crafty Ways which the Dwtch 
have, for diſpoſing and diſperſing theſe Spirits 
among our People, under the Names of Fo- 
reign Brandys, and by the Aid of Foreign Per- 
mits, (for they always find the way to 
make us the Tools of our own Deluſions) rhey 
have an*Opportunity to ſell that 50 per Cent. 
dearer than we do, which they can make 59 
per Cent. cheaper. 

Letany conſidering Perſon take theſe Things 
in pieces a little, 'andexamine them ſeparately. 

All Errors and Miſtakes of Mankind, are 
much. better -and eaſier prevented in Principle, 
than corrected in Practice ; as Fire is caſjer 
luppreſs'd in the Sparks, than in the Flame : 
The firſt and groſleſt of all the Miſchiefs that 
can be complain'd of in the Diſtilling Trade, are 
founded in this Original Fraud of putting x 3 /. 
of the Crown-Money in the Pocket of the. 
Exporters, for every Score of Barley which is 
malted for their Exportation, whether to Hof 
land or any other Part, and for which they 
pay. 4 /. Duty, and no more, or very little 
more, as has been faid. 

Let us firſt ſee the Magnitude of this Chear, 
-and then a little of rhe Conſequence of it : 
Suppoſe: the Dazch take off an hundred thou- 
ſand Quarters of Malt a Year for their Diftille- 

"ry ; if I -under-calculate-it, the Gentlemen can 
make an Allowance for that, upon all their own 
F 2 Eſtimations ; 
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Eſtimations ; avd I doubt not but I ſpeak 
much below the Quantity : But, I ay, ſuppoſe 
the Dutch take off for the Uſe of their Diſtil- 


ling Trade, one hundred thouſand Quarters of 
Malt from England every Year ; T2, 


G8 

This ought by the Malt De- 

bentures to draw back after the 

rate of 4 s. Sterling per Quar- 

Ter, WHAich is in the whole —— 20000 0O0 Oc 
And for the Bounty allow'd 

by Att of Parliament, on the 

Exportation of it as Corn, it 

ought to receive allo 2 s. 6 4. 


per Quarter more, which is up- 
on the whole 


I2500 00 00 
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Total 32500 oo oo 


This Encouragement, were there nothing 
more in it, is very conſiderable ; and gives 
the Dutch a vaſt Advantage over our Diſtillers 
here at home, who pay this whole Duty with- 

- our any Draw-back, Bounty, or other Encou- 

ragement whatloever ; except it be, that they 

\ alſo pay a heavy Duty upon the Spirits again, 

after they are diſtilPd ; inſtead of which, the 

Dutch ſending their Spirits hither, by the help 

_ of another Fraud ſubſequent to all the reſt, 
have a Price for theirs ſuperior to ours, and 
pay no Duty at ail; and whatever Duty is paid, 
we pay it our ſelves, as we are the laſt Con» 

ſumers., —_— 

But 
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But after we have conſidered the heavy 


Weight of 325007. upon every hundred thou- 


ſand Quarter of Malt, which the *Durch take 
off, and the Diſadvantages which our Diſtillers 


lie under upon this account, Jet us add to it, 


what is mentioned p. 13. and undeniably made 
out, namely, That the Dutch, or fome- 
body for them, draw off from us juſt two 
and thirty Thouſand five hundred Pounds 
Sterling more, upon every hundred Thouſand 
Quarter of Malt they take off, and which is 
done by the mere Craft and Fraud of the Ex- 
porter, as has been ſaid; which our Offices are 


lo {upinely negligent in, as to paſs upon them- 
ſelves for Law ; or our Officers ſo well inte- 


reſted in as to connive at, I do not pretend 
to enquire, whether it is Ignorance or Cor- 


ruption, let. the Gentlemen concern'd acquit 


themſelves of it as well as they can ; it is equal 
to the poor diſcourag'd Diſtillers, whether they 
are oppreſs'd by one or the other ; 'tis mani- 
feſt they are oppreſs'd by it, be it which way 


it will : *tis the ſame thing, if my Houſe be 


ftird, whether it were done by a Fool-Ser- 
vant, or a Rogue-Servant; the Houle is burnr, 
and I feel the Loſs, ler it be done how it will. 

Not but that it may come in my way in this 


Debate, to ſay ſomething of the probable Cau- - 
les, or at leaſt the Encouragements of theſe 


orols pieces of Fraud ; and how a wiſe Nation, 
as we are eſteem'd to be, or at leaſt think our 


ſelves to be, ſhould come to ſhut our Eyes ſo 
appa- 
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apparently 'to-our 'own Intereſt, as to lie'open 
to fuch Cheats as'thele are, and to-be fo'abugd 
every Day ; nay not'to ſhut our Eyes'to them, 
but to be abus'd with our Eyes open, :(for cer- 
_ rainly this can 'never 'be:faid:to be a'Secret) 
if 'it has 'been praQtis'd ſo long, and: inever 
ſeen -before ; we muſt haye been as' unhappy 
in the Ignorance, as'I'think we arecexpog'd 
in the Fraud of it. ; 
Bur to return to the Point, about loading the 
Diſtillers Trade with: farther 'Weight : I would 
humbly recommend'to thoſe Gentlemen who 
have this Deſizn under Conſideration, if any are 
fo weak, that they would*firſt conſider of un- 
Joading it ; and then they may 'put it 'into -a 
Condition to bear any 'Hardſhips they. 'ſhall 
afterwards put upon-it, with the. greater'Eaſe. 
Let them unload it from the dead Weight, 
which theſe clandeſtine Practices are not to 
the Trade only, but to the whole Nation ; for 
in ſhort, 'tis a Tax levied upon us, to'give-to 
a fer of clandeſtine Traders: whether they-ate 
Dutchmen or Engliſhmen, or any Men, where 
the Malt is ſhip'd for Holland, *tis the ſame 
thing, *tis a National Grievance, and a-Bur- 
den upon the Trade, which ought to be remo- 
ved. - 
All Inequality of Burthens, is a Prejudice 
to the fair Trader; -in the Senle of ' which 
Maxim, it has always:been the Care of our 
'Crown by an 'Equality of Butthens, to give 
the fair Trader a due Advantage : Hence ng: 
_—” oling 
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pling and clandeſtine Trade, is on, ſo. many. Ac- 
counts guarded againſt, and by. 1o. many Laws: 
made criminal among us, tho: ſo impoſſible to. 
be fully prevented  _ 

But here is a Law, which howeyer good in 
it ſelf, and intended with the ſame. juſt View, 
is unhappily, and by the Craft of afet of Fo- 
reigners, perverted, the Point of it turn'd up- 
on the fair Traders. ; and the greateſt clandel- 
tine Fraud that ever was, (of its kind) prac- 
tiſed in England, is ſet up. by its Authority : 
So that the Cheat is ſupported. by the very 
Law that was made to. preyent it; nay, itis 
founded upon the very Execution of that Law 
of Equality, on which Juſtice was to have 
been expected. _ 
Inſtead of an encouraging Draw-back, by 
which the Conſumption. of our Growth was 
ſuppoſed to be ſecur'd, *and in order to which, 
the Exporter to have the Benefit of all ; the 
Duty that was paid being return'd to him, he 
receives 4 4. per Score in one Article more than 
ever was paid, and 2 /, 1o s. in another, more 
_ than ever was intended. | 

I have often heard it ſpoken of, with fome. 
wonder, in England, how it came to pals, that 
in ſome particular Places on the Coaſts, the 
Draw-back upon the Duty on Malt came to 
more than the Daty it ſelf; as was alledg'd 
once likewiſe in the Afﬀair of the Sa/r-Dury, 
and by which, as I have been told, a groſs 
Abuſe of the Publick afterwards was detected. 
Whether it was fo in the Salt or no, and how 
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it came about, is none of my Buſineſs : But 
if it be ſo likewiſe in the Malt Draw-back, 1 
believe, upon a due Enquiry into the Reaſon 
of it, ſome of theſe wicked Things might come 
to light, and perhaps more than. fome People 
are aware of. 

But to reduce all this to the true End for 
which all ſuch Complaints ought to be made, 
namely, the preventing the like ; and ſuppo- 
ſing it to be detected and prevented, as we hope 
it may, what are we to enquire next ? 

The next Queſtion is, How would this re- 
form the Abules of the Diſtilling ? My Anſwer 
is dire, in two Heads. 


1. You would then haye no Abuſes to cor- 
ret but our own ; whereas now all the Cor- 
ruptions and Adulterations of Foreigners, are 
put to our home-Account. nh 

2. The Diſtillers then being, as is ſaid, again 
ſecur'd and form'd into a Body, with due Pow- 
ers to act by, and ſufficient Encouragement, are 
able to anſwer for all Abules of the Trade, that 
is, they are able to anſwer that there ſhould be 
no Abuſes committed, no. unwholeſom Liquors 
diſtilled, or fold if they were diſtilPd. 


This being the Caſe, there would be nothing 
left for the Crown to be concern'd in, but to 
prevent if they can, the Intemperance of the 
People, —_— 

Nor would fach a Regulation want its En- 
cov;agement eyen in the Nature of the thing ; 
there are many Ways to encreale the Revenue, 

| beſides 
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beſides loading Trade with new Taxes. If this 
particular Branch, clogg'd with Difhiculties, and 
oppreſs'd by Foreigners, Smuglers, and the 
like, may be ſet free from thole Oppreſſions 
and Weights, giving it room to encreaſe, 
encrealſes the Revenue of courle ; whereas 
while it ſinks under thoſe Weights, adding Du- 
tys only ſerves to ſink it deeper, and ſo even 
leſſens the Revenue which it paid before. 

This was the Caſe exactly with the late high 
Dutys upon Pepper ; while thoſe- Dutys ſub. 
ſiſted, the Revenue was devour'd, I think I may 
ſay wholly deyour'd, by the Draw-backs; and 
all the Home-Conſumption of Pepper was ſup- 
' ply'd by clandeſtine Trade, that is to ſay, by 
Smuglers ; whereas thoſe high Daties being 
apain taken off, the Trade return'd into its 
own Channel, and the Revenue reviv'd which 
was ſunk before. EE 

Thus if the Diſtilling Trade ſhould be 
loaded with more Duties, while theſe Frauds 
on the Foreign Trade ſtill remain unredreis'd, 
what muſt be the Caſe but this, namely, The 
Foreigners would haye all the Buſineſs, and the 
Fog ers might put out their Fires and fir 

m7. 

Bur I meet with another popular Objection 
{till, and ir ſhews a little from what Quarter 
all the reſt has come. The Objection is this : 

That the Diſtillers pay roo ſmall an Exciſe, 
that they may pay a little higher Duty very 
well, and that they do not pay an Equality 
with the Brewer upon a Quarter of Malt. 

DV : Now, 
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Now, tho this ſeems a little envious at beſt, 
ſuppoſing we ſhould grant the oggeſoh, AS 
if the Brewer was uneaſy that any Malt ſhould 
be confum'd bet what ſhould pay as great 4 
Duty as that which their own Trade pay ; 
yet as it happens not to be fo in fac, it ex- 
poſes the ObjeCctor fo much the more, and 
leaves us to guels (a little the plainer) whence 
theſe Clamours at the Diſtillers had art leaſt 
ſome of their Original. I ſhall enquire into 
the Particulars prelently, but ſhall name ano- 
ther Objection of ſomething a like nature along 
with it. 


It is alſo ſaid, there is a ſudden and great De- 
cay of the Brewing Trade in Zondon ; and this 
roo they would place to the accomt of the 
Diſtilling Trade ; as if the Diſtillers were riſing 


upon the Fall of the Brewers ; all which are 
mere groundlels Jingles of a few deſigning 


Men, who would deterve more regard if they 
ſpoke truth, and as they are miſtaken, de- 
terve indeed little or 'none at all. 

It is true, we haye not room here to give 
a large and particular Anſwer to all theſe 
Cavils ; for ſuch we hope to prove them to 
be, and no more. But yet we cannot 'clole 
this Tract without letting them krciow that we 
have heard all they have to fay upon theſe 'ma- 
terial Heads ; which npon the whole, amoynrs 
to but yery little in (\Shbſtatice, tho much 
perhap 


s in Noiſe and Pretences. The whole 
may <iicfly avſiver'd in the following Par- 
ticulars;” reſerving a niore full and particalir 
NY wh Anſwer 
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Anſwer, as we may hereafter {ce occaſion. 
Bur to take them as they lie : 

i. It is ſo far from being true, that the 
Diſtillers pay leſs Duty upon a Quarter of 
Malt than the Brewer, that 'tis evident they 

ay more. And not to enter at this time 
into a Calculation of the Particulars, here not 
being room for it, this we may undertake to 
aſſert, namely, That the Diſtillers pay near 
12 S. per Quarter upon. the Malt they uſe, 
allowing a juſt proportion for its being not 
dreſt down to the ſame Finenels, and .con- 
ſequently the ſame Meaſure as that of rhe 
Rene. 
\- Whereas on the contrary, the Brewers, the 

Dreſſing of their Malt being likewiſe conſi- 
der'd, do not pay aboye 8 1.to 8s. 6 4.0n 
each Quarter. 
 Forlet it be conſidered here what is obſerv'd 
already in. its place, and ought to have notice 
taken of jt on all occaſions ; namely, that for 
the Double-Beer, Pale-Ales, Stout, and ſuch 
like Drigks, which the Brewers now run ſo 
much upon, and. in which they do not draw 
near ſo great a length from a Quarter as in_ 
the ordinary Brewing, they of courſe do not 
pay ſo much to the Crown for the ExCile ; 
nay, for theſe Liquors they. may be faid not 
to. pay fix Shillings per Quarter on the Malt : 
whereas the Diſtillers always extracting the 
utmolt Spirit che Malt will put forth, and 
paying as mych Duty for the meaneſ\t Ma!t 
as the Brewer does for the belt, has an infi- 
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nite Diſadyantage, and pays more for his Malr, 
by how much the leſs Spirit he extracts from 
It, 

This, as above, will require a more full Ex- 
planation, and on occaſion ſuch an Explana- 
tion will not be wanting; but in the mean 
time, thoſe who make rhe Objection know 
ſo much of the Truth of it, that they are 
able to fave us the Labour, and anſwer them- 
ſelyes, tho at this time perhaps ſuch generous 
Treatment may. not be for their-Intereſt. 

I go back then to the firft Head, namely, 
That there is a great and ſudden Decay of the 
Brewing Trade. My Anſwer is, IE 

1. There has been no apparent Decay -of 
the Brewing Trade, one Year with another, for 
above four Years paſt, tolaſt Mid/#mmer ; what 
Decay has been muſt be ſince that time. 

2. By conſequence then the great encreaſe 
of the Conſumption of Spirits in Zzgland has 
not. been the. Cauſe of the Decay of the ſaid 
Brewing; for as that Encreafe has been of three 
or four Years continuance, why, if it decay'd 
the Brewing Trade, was it never felt till-fince 
Midſummer laſt ? 

3. There has been no proportion'd Advance 
upon the Diſtillery ſince Mz4/ummer laſt ; 
why theo ſhould the Decay of one be occaſion'd 
by the other, which has not felt the Effect of 
it 2 If the Diſtiling had encreas'd in propor- 
tion during that time, and that, ſo much more 
than ever it had done before, then indeed the 
Water of one Channel being found in the 

dream 
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Stream of another, would account for the 
difference. But as that is not ſo: in fat, the 
Deficiency muſt be from ſome other more ap- 
parent Cauſe, and that we ſhall ſee preſently. 
The apparent Cauſes of the Decay or ſud- 
den ſtop of * the Brewing, ſo far as the Fa ' 
may be granted, (for it is not ſo mighty in 
Fact as in —_— are theſe : | So 
1. The exceſſive Dearneſs of Hops the laft 
Seaſon, which was ſo heavy a Rent-Charge 
upon the Brewer, that it really put a check 
to their whole Buſineſs ; and -ſome of them 
found it chard to furniſh themſelves with a 
ſaitable Stock upon any Terms whatever : That 
Difficulty has of courſe cauſed them to lefſen 
the Quantity of Beer among their Cuſtomers, 
-as much as they could, when they came to 
lay in their Stores. Re 
_ 2. The Dearneſs of Malt it ſelf, which by 
the univerſal Badneſs of: the Seafon in all the 
Malting Counties, has had an effe& upon the 
Maltas well as upon other Grain ; this has both 
lefſen'd the Quantity and advanc'd the Price, 
ſo that Malt in particular has been 5 to 6 -. 
fer Quarter dearer this Year than it was the 
.Jaſt. Theſe rhings have been ſo: apparent, 
and here ſo well known to other People as 
well as to the Brewers themſelves, thar *tis 
ſomething ſtrange they ſhould lay themſelves 
open to lo effectual a Reply. 
But this too will appear leſs ſtrange when 
we ſhall add, that the K—ery of the Brewers 
rhemſelyes, to ſay no worſe of it, may have 


ſome 
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ſome ſhare in the Reaſans for a ſudden Decay 
_ of theirTrade; eſpecially if it be true that they 
have come into that bare-fac'd piece of Policy, 
viz. To ſtrike their Work in order to leſſen 
the Exciſe, and ſo make a joint Clamour for 
mts, the Deſign. But of this we: may 
ay more in its proper Place, © 
But now, to put in a Word for the Poor, as 
well as for the Trade, and fo to cloſe this Dil- 
courſe ; you muſt allow me to ſay, that were 
it ſo that they had quite forſaken the drinking 
Beer and Ale, and were wholly come jn- 
to the drinking of Spirits, Brandy, Geneya, 
or what you pleaſe ; it ſeems to me they have 
done not only that which their Anceſtors did 
before them, but even- what their Superiors 
have ſeem'd to lead them into juſt now, by a 
general Example. As follows, I Wo 
There has been for ſome Years, and till 
continues among us, a national Guſt or Inclina- 
tion to drinking ſtronger and higher pric'd Lj- 
quors than formerly; 'I do not ſay we drigk 
more, or more to Exceſs, that is a Subje& of - 
another Nature, and however true, is not to 
my preſent Purpoſe. But the Stzeam of the 
Nation's Palate runs, I ſay, for ſtronger and 
dearer Liquors. Let me begin at .the Head. 
 'The Ladys and Gentlemen of Quality and 
Diſtintion, not content with the ufyal, and 
as I have faid above, moſt wholefom Dram, 
call'd right French Brandy, now. txeat with 
Ratafia and Citron, at a Guinea a Bottle. 
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The Pnhich Drinkers of Quality, (if any 
ſuch there be) not contented with the beſt 
French Brandy in their Bowls, muſt have Ar- 
rack at 16 S. to 18 s. per Gallon. DOR 

The W2ne Driankers of the better fort, not 
content with the Portagal and Barcelona 
Wines, muſt haye high Country orpmen, 
O Brian and Hermitage Clarets, at 5 s. to 
6. per Bottle ; and after that Champagn and 
Burgundy at 4 5s. to 8 s. per Bottle. 

The common Druxft of Red Wine of Opor- 
to and Vi2na, tho all ſtronger than the French 
Wines formerly drank, is not now ſtrong e- 
zough for the C:tizens ; but rhey muſt be 
mate nþ (To the Wine-Brewers call it) with 
Tisbons, with Alzcarts, and Bene-Carhes : 


And the 'Opvrto and Lzbon Whites, tho very 


ſtrong, '#re tern'd ont 'of Doors, for the yer 
ſtronger Mountam Malaya. | 

To defcendi{tfll Tower : Our common Drink- 
ers of Hle or Beer, are not contented as for- 
merly, with the ordinary Beer and Beer, oft 
Porters A/e ; but they are adyanced, firſt to 
Two-penny, then to double-Beer, and Stout ; 
and now to the ſtrongeſt North-Country Bur- 
ron, and Tamworth Pule Ale ; Dorcheſter and 
Newbnry Beers, and the like; of which 
great 'Quanititys are brought up by Land Car- 
Tiage, 'dbove 100 Miles, and for which, above 
300 '{mall-Brew-houſes, have, as T\am 'told, 
been ented within thefe few Years, .in the Ciry 
and the adjacent Parts ; which Ales are fold 
from 6 4. to 10 4. per Quart. 
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In like manner then, the Poor following 
this unhappy Humour of the Rich, and find- 
ing themſelves as willing to gratify their Palate, 
only not equally able to-bear the Expence, are. 
fallen into the old Dram-drinking Way, - which 
their Fathers praQtis'd before them ; and which, 
as it. is ealy to their Pockets, ſpends leſs of 
their Time ; and unleſs they pleaſe, no more 
omen their Exceſles, than the Beer and the 
Ale did before ; and if I may give my Opi- 
nion, I think indeed not ſo much. And thus 
F have brought down the Hiſtory to our pre- 
ſent Times. 
I ſhall cloſe this .Trac, which is already 
{well'd to a larger Bulk than was intended, 
with a few very ſhort Hints at the Difadvan- 
tage which the Diſtillers ar-preſent are under in 
the Courſe of their Trade, and which they hope 
ro be deliver'd from, by the Juſtice of the 
Parliament, and the Encouragements which 
they have reaſon to hope for and expeQ. 

Some of. the Diſadvantages they are under, 
are as follows. Pe 

1. That whereas all the. Malt exported to 
Holland, and from which the Dutch extract 
the Spirits which they import upon us, draws 
back the whole Duty, beſides a Bounty of 
2 F. 64. per Quarter to the Exporter (not to 
ſpeak of the Fraud mentioned above, and 
- which doubles both the Draw-back and the 
Bounty) yet our own diſtilld Spirit upon Ex- 
portation draws back but 4 Z. 4s. per. .Tun of 

CCSTIIED « | -- 


bm nm i 4  & —_— 


[ 49 ] 


the Exciſe paid, and nothing at all of the Male 
Duty. JR 

Thus the. Dutch are enabled exceedingly to 
under-work and under-fell the Engl:/h Diſtiller 
(even by-our felyes) and at the Expence of 


our own Crown, whom they ſo many ways in- 


jure in the ſaid Allowances. 


2. That by the Advantages given to the. 


Dutch for the importing Brandy 2 s. 6 d. per 


Gallon Duty. leſs.than the French, which Du- 
tys are alſo paid by the Importers, not by the 


 Datch, they have an unreſtrain'd Liberty of 


impoſing their Mixtures upon us, of a baſer 
Kind ; which Mixtures, becauſe they appa- 
rently come from abroad, and are called Bran- 
dy at the Cuſtom-houſe, our People are eaſily 
perſuaded to take for true Brandy, whereas it 
is very well known, that many times it is in- 
ferior to- our common Malt Spirits, and our 
iſtillers affirm,. they are able to out-do even _ 


\ 


The Dutch, by the like Artifice, come in- 
to. our Rivers and Ports, or at leaſt into the 
open Roads where our Ships ride, as in 7ar- 
mouth Roads, the Downs, St. Helens, and 


eyen into the River of Thames, up to the 
Nore and the Hope, and there ſupply our out- 
ward-bound Ships with their Spirits, orBrandys 


(as they. call them) not only for the faid 


Ship's uſe, but alſo in Quantities for Trade ; 
for all which no Entry is made, or my Duty 
at all paid : So that our Gnimea and Eaft-Ty- 
dia Ships in particul £ which uſed to take 
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in large Quantities: of Liquors of our Diſtillers, 
g0 away now with little or no Stores, de- 
-, pending to be ſupply'd by the Dutch in the 
Downs and other Places. : 
Theſe are all grear Obſtructions to the Dil- 
tilling Trade; and as they are withal great A- 
uſes upon the fair Traders in general, and in- 
Jurious to the Crown in particular, we cannot 
doubt, but if fairly repreſented, the Diſtil- 
Ters ſhall haye ſuch Relief, as in right and 
juſtice they ought to expect. | 
Beſides theſe apparent Diſcouragements in 
fayour of Foreigners, and in fayour of ciandel- 
tine Trade, they are unjuſtly attack'd with 
Clamours and popular Pretences, as if their 
Trade was a publick Nuſance, and ought to 
be regulated by the Magiſtrates ; ſuggeſting, 
that their Liquors areunwholeſom, and deſtrac- 
tive, Incentives to Vice, and tempting to the 
Poor, to the Waſte of their Health, Money, 
Time and Underſtandings ; Things which tha 
not worth replying to, their apparent Partiali- 
ty being ſufficiently already expoſed, and as 
| all the Exceſſes of the People, either in theſe 
_ Liquors or any other are founded in their own 
Intemperance ; the Diſtillers ſay, if they may 
obtain ſuch Powers and juſt Authority, which as 
a Company they once had, and ſtill ought to 
have, and which other Companys in Cales leſs 
eſſential to the Health of the People now have, 
_ fo as they may be able to inſpet and regulate 
the "Trade as it ought ro be regulated, they 
would an{wer to the World for the VER . 
: mor 
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neſs of the Liquors they extra, and - 1507 to 
che Underſtanding and Senſe of the moſt 'experj- 
ene'd Phyſicians, if unprejudic'd. PORE, 
As for the learned and worthy Phyſician, 
who, if Report lyes not, is to be employ'd to 
ſhow to the World the pernicious Conſequence 
of drinking Geneva or Malt Spirits, and how 
many Thonfands it has ſlain, we impatient! 
wait his elaborate Performance; and to help 
It forward, only beg he will not omit to prove 
allo, the few needfal Particulars following. 


1. That the Malt Spirits made in England 
are much more pernicious than thoſe made 


in Holland and ſent over hither, rho made 
all from the ſame Materials. We: 


2. That the Liquor call'd Geneva is mortal 
in it ſelf, and that the Juniper-Berries put into. 


It are Poiſon. 

3. That ir is the Liquor it ſelf, not the im- 
moderate Uſe or Exceſs of it, that does the 
Miſchief. . 

4. That 'tis much better to be drunk with 
Strong-Beer and Pale-Ales brew'd from Malt, 
than with Spirits extracted from the ſame Malt, 
tho it is the Spirit alone in the Beer and Ale 
that intoxicates. 

5- That Drunkenneſs by Ale and Beer, de- 
ſtroys no*Health, waftes no Time, fpends no 
Money, weakens no Underſtandings; and that 


it is only the Geneva that does fuch wicked 


Things as thole.  _ | 
- 6. That there are more People drunk with 
Geneva than with Ale and Beer, and thar 


a poor Man can be drunk for a Half-penny, — 
7. That _ 
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due and immoderate uſe of * en, wh TI for 
pleaſure. 

As to the Invention of thB art, it is by the general 
conſent of all learned men aſcribed to the Ara- 
biay Phy ſid hs, "wh confiderably enriched 
ſtock. of Medicine. with many ufefi] diſfoyert 
and amongſt others ncodne'd this alſo into the 
ſcience. To this purpoſe writes Heurnius, a very 


learned author, who ſpeaking of the Joh of 


Diſtill}tipn, hath theſe words? Nb nuper nata bec 


Pracellens ars: Nam Albucaſis, Ram TE 2jus atidi- 
tor Abincennas.,: qui c1rea annum oftogeſimum ſupra 
milleſmum a Para tet en floruere, ae va tdn- 


' Dur's 


not Nog in the kr of the i invention with them: 'J 
the controverſy lying chiefly betwixt Rhazes atid 
Avigenng, Mr. Le Clerc fixes the: epacka.af.it.to 


the time of Avicenna ;. becauſe In tw9. feveral 


places of his works he mentions. a Rhodoftapma or | 
Diſtill'd Roſe-water. But the -late + pheake Dr. 
Friend hath proved that the ſame ought'racher-to 
be attributed to the former, who very plainly de- 


ſcribes the proceſs of the Ol. Bene yy Tn] ſeu Phi- 


Ioſophorum, with all its proper Apparatus, nd 


this long before the time of Avicenna, who was 


born tiear fifty years after the death of RDGees 
an 


.# 


4nd: -therefore:?ris'very ' probable- he' took 'thE&'me- 


thod from him: - Have be this'as'it wilP'm thoſe 
early. days'the: art was confined: to''very habe 1:8 


mits, .nor . extending beyond: two off three pro- 
ceſſes av moſt; 'nor do we find the leaſt mention of 


any DiſtilPd: Cordial Water: 'For tho” Mri Patt 


blames. and..condemns. them'%s the firlt introdu- 
cers of Cordial.Waters"ints Medicine; -''ris"eer: 
cain_that for:near three handred years: afterward 
we meet with no ſuch thing, 'not even in Meſits 
himſelf,” who lived rowat@ithe-clofe of the 12th 
century; and»writ his Antidotarium of Pharnats- 
72a for. the uſe:of Apotheciries; in which wo has 
colleted:moſt of the Medicihes then in uſE;*- 
Arnoldus' de, villa nova,” an excellent: Chij e7 
who flourithed about the middle bf the- next, 
century,.is the firſt, ] think, who in his Breviarttink 
Pratlice, takes notice of ſome Diſtilled Spiritubus 
Liquors; as Aqua Mirabilis, &6> Gulielimus# Sali- 


Gy, _ | 


Ss 


ceto,, Placentinas, and T; baddens' Florentinus corem- 


Pporaries, wholived about the'ſame' time with Ar- 
201d, aniongſt other compound' Diſtilled Watersz 
make mention of that uſeful Menſtruumthe Spirit 
of Wine; (the-firſt hint' I-think we haye of ;ir) 


though Lamiinclined to believe, that as the. uſe 


of fermented Liquors-was Known long, before the 
days of 'Rhazes and Avicema, the way of obtain; 
ing .an.atdent 'or inflammable i Spirie from ® em 
could. nat. eſcape their knowledge ; though per= 
haps for ſome private Reaſons, the ſame was' 'nof 
reeſeinly: divulged -or -made publick. However 
It was, 1t got footing ſoon after the. Arabian doz 


&rine. arrived in Europe, which met with ſuch a 


favourable. reception. among! the learned;. that 
from the eleventh to the: cloſe of- the: fifteenth 


Century, it was the-only received dofrine of the 
ſchools; in-which-time- this new branch of /Phar, - 
macy found its admirers; whe, began to cultivate, 
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. 4 . © The. NatTurt of 


itwith-ſuch ſucceſs, that it immediately grew up 
to. its ſtate of maturity; for in a yery ſhort time 


_ afterwards we meet. with a long train of:authors, 


who wrote particularly upon this ſubje&t. Thus Fobx 
Michael Squanorola, a Paguan phyſician of great 
eſteem, ' publiſhed a treatiſe in praiſe of Diſtilled 
Cordial Waters, entitled, De arte. conficiendi_ A- 
quam Vite fimplicem 5 compoſitam, \ dtque ejus ad- 


mirahili virtute ad, conſervandam ſanitatem, &c. ' in 


which he ſets forth their uſes and-excellency, . as 
well in. the preſervation as in. the reſtoration.:of 
health, And herein. he was followed by-a great 
variety of authors, ſome of whoſe names I ſhall juſt 
mention for the reader's ſatisfaftion, . without -be- 
ing ſcrupulouſly exact as to the times wherein they 


lived. :The chief of -theſe were Hierouyrius: Ru- 


beus, de Diſtillatione Liber, ſive. de_Stillatitiorum 
Ligquarum, &c. 2. Adam. Lonicerus, Hiftor. Na- 


_ Turalis,. £9c. quibus acceſſit, dei, Stillatitiorum Liquo-. 


rum ratione, ejus  ariis-5. infirumpniorum::uſu. 4. 
Bartholomaus Vaogter,... de morborum Curatione 
per. Aquas Diftillatss. 4. Claudius Deodatus, de 


vero & legitimo Aqua Cordialis concinnandi modo & 
 wtendi ratione : Not 'to mention Andreas Libavi- 


us, Fo. Baptiſta Porta... and ſeveral other learned 


| + yoga who have. treated profeſſedly hereof: 


Beſides others who have written only: fome tran- 
fient Pieces upon this ſubje&t, which' are to be 
met with amongſt ' their other- works, and of 
which an infinite number might be. collected. 


o 


But theſe I think are ſufficient to eſtabliſh the re- 


Ke # « « 


Putation of the Art. 


| The excellency_ and uſefylneſs of Diſtillation 
Heurnius thus elegantly ſets forth- in his 1deth. ad 
Praxin, Lib. III. Cap. 27.1n the following Words 


Et cum elegans illa Ars (viz. Diſtillatoria) hodie e- 


 micuerit, que liberare docet wires # mole corpared, 
ſuccis, ſalibus ac oleis 8 terreſtri mole abduftis, ut 


{ ; | _ . ori 


FERMENTATION explaind, 5 
egri remediorum commoao fine eorum faſtidio fruan; 


tur, quantum fieri poterit, his utemur.' And in an- 
other part of his Works he is no leſs profuſe in 


its commendation; Fatt)dum eft, ſays he; Medj- 
cinam vis '& 'ne vix dum Gratiis ſacrificaturam, ſine 
elegantifſims "bac diſtillandi ' Arte , quam non modo 


utiliſimam exiſtimo, quin' potius neceſſariam; ut ſine 


qua, he vita 'quidem ſatis commode duci poſſit ; c2/ſpi- 


tat jam profectd fine bac arte Medicina z hzc potenti4 
ionts Liquores elicit ex Herbarum Oc. omnibus par- 


tibus, qui Saporem, Odorem ac Vim gerint earum 
_ partium #nde dimandrunt. The encomiums hehere 


gives of this art, are very extraordinary; and he 
has confirmed the truth'of *em, by the uſefulneſs 
and neceſlity - of it in medicine, without which 
phyſick would be in' a''manner imperfe&;' as it 
reaches the method of ſeparating the pure from 
the - impure, and the more-ſubtil and delicate 


parts 6f bodies, from the more groſs and excre-_ 


merititious. 'Upon which confideration Ambr. 


Pareus, a very experienced Surgeon, declared 


that medicines 'thus ſeparated (viz. by Diſtilfati- 
on) from their earthly impurities, were thereby 
render: of 'a ſingular and almoſt divine efficacy 
in the cure of Diſeaſes © © os 
And thus much for the antiquity and uſefulneſs 
of this art, and of the Cordial Diſtilled Wa- 


ters, which are the produ&'of it, ſo far as they 


relate to: Medicine. Nor is it my deſign'to ex- 
tend the cotnmendations of them fartherz and 
under this reſtriftion they will truly bear up their 
credit, -by anſwering all the ends defired, and 
that is as much as can be expeed from-any re- 
medies; for there's none of *em, which if uſed 
prepoſterouſly, or indiſcreetly, will not pro- 
duce as many fatal conſequences. as 'the other, 
which of . late have fallen under. a publick O- 
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IC Of Fermentation. ETIIS 
"HE. nature of Farwemation TOY $I fa; 
much controverred amongſt authors; who. 
haveendeayoured to exphain-it, that ſeveral learn-, 
ed men haye rather choſen to paſs\it.over in fi-. 
lence, than bring their reputation: Jinto diſpute, . 
by. attempting to unfold the different appearan- 
ces,  arifing in different ſubjects, or even ſo much. 
as to declare what they really think. it is; con- 
tenting' themſelves -with*ſhewing only the effects, 


X 


without ever ſearching into the cayſes af it; and yet 


they. all agree in this, -that it is an inteſtine moti- 
on. of the particles of mixed bodies, :tending ei- 
ther to. the pertection or- manifeſt alteration of the, 
ſpbjett;. tho? they haye "differed ſo, much ,con- . 


Eerning,. the primary. cauſe, or principal -agent: | 
which. raiſes this commotion. , To tecite all the, 
opinions that have; been -advanced upon this 


head; would be 'more tedious than: inſtructive ;,, 


and as our ſubje& leads-us only tothe: raiſing a 


vinous and- ſpirituous Liquor from Vegetables, we 
ſhall exclude all the chymical efferveſcences, e- 
bullitions, and other anomalous ſpecies, of - Fer: 
mentatidn as foreign to. our preſent deſign. ' [And 
here we-are to conlider, that all bodies fitted for, 
this work, are ſuch:as; have- arrived -at- their ut- 
moſt ſtate. of maturity and pertettion;! at which, 
rime the juices of vegetables having received their: 
due ;exalration 'fram the preceding} heat. of the 
fummer” s$.Sun, which has'rarified their. contained, 
fluids,-and- being by repeated and.continual cir-' 
eulations; {tl} more and more attenuated, ſubti- 
ized and broken, tney at length undergo all the 
requiſite digeſtions and comminutions in the vaſ- 
Eular-part of the Plant, iwhilſt many -of the more 
volatile and fragrant particles make their we" 
I th "hs f, APIS 1 EE L < | an 
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and fly-away 3: as appeafs fromthe odorifetous Ef- 


4via"which ariſe from the flowers of ſeveral aro- 
matick Vegerables.” And thas they are'encom- 
paſſed with-a-kind of-atriofphere, made7up of the 
moſt.a@iveand/volatile;clementary principles, 0- 
to be ob aifalino-ſutphureous nature; -and:proba- 
bly are no other than the volatile Camphor-of the 


Plant; -which exhales infenfibly ifrom it,> being 


drawn upwards by the heat of 'the' ambient Air 
through'-its pores, or:inſenſible /piraculac'.' And 
this ſeems evident from the. aforeſaid natarat com- 
_ poſition, which -we.call Camphor, which readily 
moulders 'away- into Air when expoſed: to-it 3 


though otherwiſe nt may be kept a tolerable ſpace- 


of time; if well ſecured: from it. And this:white 
concreted-matter:1s:generally looked upon asithe 
eſſential Oil-of the Plant, from whence it flowed, 
enriched with: a portion of fine volatile: Salt. - Be- 
twixt: which two principles there ſeems 'to:be a 
great-affinity:z for ſome ofthe rich A/za#763Qils; 
when long:kept, and duly. preſerved from-the Air, 
have been :obſerved at length to concrete-into a 
kind of ſaline fubftance,"as C2l/us, Homberg, and 
the: learned -Boerbave inform us. And heje- it 
may. not. be amiſs to:obſerve, fr/t, That 'as:Cam- 
phor is the ſole produ& of nature, ariſing from a 
conjunction. of a' fine: thin'/#therial Oil; and avolas 
tile Salt ; - theſe very principles muſthave:exiſted; 
and been inherent-in. the ſubje&.during:the time 
of its-growth or ' vegetation: And: /zcondly,: that 
the ſame, muſt neceſſarily have. undergone-a-pre: 
vious concoction (if not- a Fermentation) before 
they could arrive at ſuch ar elaborate ſubſtance : 
And thirdly, conſidering the exceeding fubrility 


and iinflammability. of them, and their readineſs 


to unite with-Alcohol;- or reQified Spirit,: fo as 


to form'one homogeneous fluid. (at leaſt to ai-lout= = 
B4 wapd 
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notion of the compoſition of all artificial: Wines 
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ward appearance) when: at the ſame time; they 
will not- mix: with any of the. other-elements ;- it 


ſeems indiſputable that they are. of: the ſame na- 


ture and quality (if npt. their main baſis) with'all 
inflammable ſpirituous Liquors obtained:from:Ve- 
getables, by means: of, Fermentation.'. For :Lcan 


_ by no means  acquieſee ,in the opinion. of: fome 


learned mien, who have attributed it-to an-alka- 
}i and acid, mutually ating upon each other; that 
the faid efſential Oils are changed ar-converted 
into inflammable Spirits: .For why ſhauld we 1n- 
troduce the notion of, alkali and acid in this: mat- 


_ ter,- when we: ſee that the conſtituent-principles 


of the ſubjets, by the aſſiſtance of a proper Me- 
dium, are capable to. free , themſelves. from: their 
combinations, and exalt this Oil into a burning 
Spirit,, by means of a due Fermentation; which 


-otherwiſe could never. (or. at the. leaſt: without 


great pains and difficulty) haye been effeQed; as 
15 evident from the Diſtillation of vnfermented 
vegetable juices, whence nothing .can be-extra- 
ſtance, . were you to. difti] the'ſtrongeſt Wort that 
could be drawn from Malt, or the: zicheft Hy- 
dromel, without a previous: Fermentation, you 
would obtain only a yapid phlegm,” or an ill taſt- 


_ ed Water, deſtitute of all diſtinguiſhable quali- 


ties of 2 vinous or ſpirituous Liquor,. though at 
the” ſame tzme repleniſhed with the: principles 


from whichthoſe inebriating ſubſtances; have their 


being, From whence it appears, that: the moſt - 
elaborate and perfe&t vegetable: juices, . or the 
ſtrongeſt; decoCtions of *em, will not afford a ſpi- 
rituous. fluid before they have felt the:effefts of 
Fermentation. And the ſame holds good-in all 
other juices of this claſs, 'although never ſo pul- 

py, ripe and 'perfe&t. And this gives us a true 


'and 
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an& Brandies'extrafted from *em, and the abfo- 

lure neceflity of fermenting Liquors for this pur- 

poſe;' as without it they could” never be oh- 
tained. ' 

/The materials requiſite for Fermentation are 
chiefly: dedueed from .the ſubjeQ; in which four 
elementary or conſtituent prineip les. afe moſt 's 
parent (upon Analyſis) viz. An Earth and: Water 
(called phlegm) with-a Salt and Ol; to which 4 
fifth'is generally added under the denomination 
of Spirit. Bur as this is of an ambiguous fignifi- 
cation, I have rather choſen to'otnit it, and own 

my ignorance of 'it, than 'pretend to dechare 
5 that ſubtil Ether or ſeminal Spirit is, 'which 
18 accounted the Archeus, or reE&or of the whole: 
Whatever it be, *tis ſo ſmall in quantity, and 
withal of ſo ſubtil and fugitive a nature, that ve- 
ry little thereof can be obtained by art. What 
reſides in the Oil, doubtleſs we may procure; 
when the ſame: betothes attenuated and rarified 
to a ſpirituous ſubſtance, For *tis' univerſally*a- 
zreed that Spirtt' is nothing but the effentiat Ol, 
0 broken and divided as to take upon it the 
forementioned form. - Thefe principles being.ſo 
apparent in all bodies, I look upon. them. as'the 
ſource of that fermenrative ation, which exalts 
the fluid from a ftate- of crudity to that of the 
utmoſt: perfettion 1 it is capable'of. 'But as'it hath 
been objected, / that there are ſeveral: (and even. 
' fluid) bodies, whetein molt or all ofthe chymical 

| Principles have been found t6 lie quieſcent, or as 
it were, at reſt together, *till by ſome accidental 
cauſe they have been aCtuated,” or put in motion, 
and therefore they cannot themſelves be account- 
ed the principal : inſtrument. or firſt mover of *em, 
if that old axiom holds good, Nihil dat quod non 
habet, we muft then have recourſe to ſome other 
affiſtance, And'this wy muſt be detived- from 
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the Air, for it hath not hitherta-been ſufficiently 
proved (by any experiments). that any+ body 
whatſoever is. capable of rarefaction and .conden- 
fation except the Air, a body, fluid, heavy-and 
elaſtick, compreſſible it ſelf, - and able by! its 
weight to compreſs others, :ſubje&t to many alte; 
rations, in regard to place, climate, ſeaſon of the 
year, time of the day and night, motion of the 
winds, &c. whereby its tone, or the meaſure 
of. its rarity and denſity, ſuffers conſiderable 
and. very often ſudden changes;: which depends 
1m a.great meaſure.upon the fluxility and compo- 
fition of its particles, which - Des: Cartes has 


compared toſoft flocculi, or down of feathers, Gar- 


feſ. Princip. Philoſoph. Par; IV. pag. 138. Aer, 
fays he, frigore facile denſatur, .& rarefit calore. 
Cum enim ejus particule fere omnes ſunt fluxiles inftan 
mallium plumularum,  qud celerius aguntur,: ed latins 
extendunt, & idcirca matorem ſpatii- ſpheram ad ma- 
tum ſuum requirunt, &c. . The Air then being a 
body ſo fluxile-and variable, muſt;needs have dif- 
ferent effefts according. to .its. rarity or denſity, 
whereby its weight or preſſyre will be conſidera- 
bly augmented or diminiſhed. one time. more 
than anather, and conſequently the ſurface af all - 
bodies will, be affeted accordingly ; but eſpecial- 
ly the fluid and mixed bodies will ſuffer moſt, 
as there is contained in them: the greateſt-propor- 
tion or quantity of included: Air, or '#ther.. And 
fach. are theſe bodies which- particylarly belong 
to aur preſent ſubject, as Muſt, Wort, Honey'd- 
water, the. freſh. expreſled juices of . ripe Fruits, 
or Berries, and in general, all Liquors, or.new 

Waſh deſigned for Fermentation,. in order,ta_ 
raiſe a vinous and. ſpirituous Liquor from *em. 
For theſe contain not only a'greater quantity of a 
fine ſubtil Air or ther, than other leſs com: 
pounded bodies do, as their fpecifick gravity and 

a lg prone- 
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proneneſs.to Fermentation. plainly demonſtrates, 
but likewiſe; a mixture of heterogeneous princi- 
ples or elements, which are put, in motion by vir. . 
cue of the aforeſaid Medium; which preſſing upon 
the fermentable mixed bodies,, muſt neceſſarily 
ut the conſtituent particles of *em. into vibrating 
motions; and-the internal Air in the mean while, 
as: likewiſe partaking of the ſame elaſtic quality, 
muſt conſequently, endeavour. to expand it ſelf; 
and hence will ..ariſe 'a greater commotion and 
colliſion of the contained principles, as by this 
means they muſt be continually driven and forced 
againſt one. another, til] at laſt their combinati- 
ons being. broken, the ſpirituous and lighter par- 
ticles will. endeavour to make. their way toward 
the ſurface, whilſt the groſſer_ and: heavier have 
their tendency downwards. , -And this confuſion” 
of the. elementary. particles 1s the reaſon why fer- 
menting Liquors. always appear turbid and thick; 
the pores of the watry vehicle or diſlolyent being 
replete with the corpuſcles of the other bodies, 
yariouſly agitated and comminuted by means-of 
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elernent is very rare and thin, the contained prin. 
ciples of bodies, by the mediation of the internal 


Air, (expanding and dilating itſelf with great vi- 
olence) are very much broken and ſabriliz'd, and 
therefore apt to fly off at the ſurface; eſpecially . 
the more volatile and fpirituous particles, leaving 
the refidue a dead and vapid ſubftance: Which 
accident is very common' to Milt:tiquors made- 
ina ſultry feaſon, at which' rime they will 
ſcarce bear up the Yeaſt, or Froth at the. top. 
And the reafon 1s, the included air which a&s by 
its elaſticity, as the incumbent atmoſphere doth 
by its.gravity or weight, being then exceedingly 
rarify*d, forces its way to the top of the Liquor, 
where in a moderate degree of wartnth it raiſes 
thoſe veſicles an the ſurface which we call yeaſt or 
flowers, form'd of the thicker part of the Liquor; _ 
by whoſe viſcidity it is detained as in ſo many lit- 
tle Capſule, bom likewiſe the ſpirituous Efti- 
via from paſſing off, But when by too great a 
degree of heat, as in the abovemention'd caſe, 
theſe little bladders or bliſters are forced open by 
the too great dilatation of the Air, and' the ſurface 
of the Liquor is left naked and deſtitute of its 
common covering ; the Liquor muſt confequently 
hereupon become palFd, ropy, and thick, To 
obviate which inconveniences the Brewers, when 
they deſign their Beer for long keeping, chuſe the 
Spring and Autumn for this wotk, ' eſpecially 
thoſe two noted months March' and! September, 
(windy months of an unequal temper) at which 
time the work of Fermentation beſt ſucceeds; 
which may. be attributed, not only to the mode- 
rate quality of the Air, bur alfo to the variable- 
neſs and ſudden changes of it, in regard of its 
tone and temperature, which dajly and even hour- 
ly changing, doth ſome time accelerate, retard, 
and then reſtore this inteſtine motion; ' according 
EG = ta 
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to'the diſpoſition .of the Medium. ' How the-fame 
4s effefted-by. heat- and cold, hath 'been already 
_ exemplify'd by the ſinking/orrifing-of the Spirits 
in the Weather-Glaſs, according .as the heat or 
coldneſs contratts or expands the. Air ; and:asthe 
compound: flaid-is- continually in motion, its tre- 
quent reciprotations, or acceſs and receſs to:this 
or that degneecof: rarity. and-denfity, will have'the 
ſame effe&t on:fermenting fluids; and: admir:of 
the-ſame | confiderations as before: 'Which-needs 
no other iproof than the Barometer, the: former 
diftinguiſhing/'the' temperature as: the'latteri doth 
the tone of:it; and 'this'is moſt confpicuous-when | 
the air is'vialently. or ſtrongly: moved. - As>for 
inſtance, a-briſk wind leſſens the preſſure ofi the 
incumbent atmoſphere, at whichtithe the:Quick- 
filver \finks:lowelt-in the Barometer, and/then'is 
the internal Air for want of its dueipreflure; \ex- 
ceedingly: dilated :and expanded';''from whence a 
greater commotion: and turgeſcency . in the ſub- 
jet will aviſe, by which means: the contain'd! pat= 
ticles will be-agitated more :farcibly, and as: 1t 
were kneaded together, the better:to make them 
work, and riſe ina ferment; 'which 'we daily fee | 
ſucceeds beſt 'in windy weather, when the motion 
of the Air 1s uncertain. At which time if thei in- 
tervals of reſt 'be any thing 'confiderable, | the 
Mercury will aſcend and deſcend even the ſame 
day ſeveral times. Whence we may conclude that 
from theſe reciprocations or ſudden fluxes and re- 
fluxes of this element, the elementary particles of 
bodies, eſpecially ſuch as are i» fluore, and con- 
tain a. due. quantity. of this Aurs in their pares, 
. muſt ſuffer conſiderably in their [nature by ''the 
frequent and repeated concuffions received here- 
from :: Whence - there muſt of neceſſity enſue a 
colliſion or daſhing together of the conſtituent 
principles. - . Some of which, as the 'fixed Salt, or 
3 NEE Tartar, 
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ow particular Inſtances, In which-I ſhall delivet 


14 . NaTURE of - 


*Fartar, | (wherewith moſt fermentable Ligue 


abound) conlifting of hard rough! patricles, col: 
liding again{t each; other, may, if che! conflict be 
-grear, produce. a. heat (an inſeparable, concomi- 


tant to motion) and from, thence a. greater rari- 
faction ; the canſequence of which: will be a total 
ſeparation of the principles from: each;ather, and 
conſequently a; change! in the nature. and quality-of 


[the fluid fermented. ! For, as .1t hath been-before 


obſerved, the combination of the Principles being 
in-this inteſtine ſtruggle entirely looſed from their 
mutual ant ſtri&&:band of unity, the. eſſential Oil 
and-Salt thus ſet, ar. liberty from the-catthy and 


fixed; particles, : will be attenuated, rarified and 


divided ſtill more and more by the. continual-and 
frequent collins of the harder bodies; rill at laſt 
they have acquired: their utmoſt, degree; of ſubti- 
uty "ind; finenels, ſo. as, to. occypy or ' fill up the 


pores: of the liquid Menſiruum;; \(like as Salt-or 
Loaf-ſugar, ; &. . diffolved in..common Water 


hes; therein inconſpicuous tothe eye, tho! at the 
ſame :time, perceptible. to,.the taſte.) And the 
ſame holds true here, for theſe very principles (I 
hive been ſpeaking of) are here. wrought ,up to 
ſuch'a-degree of finenels, as. to ſwim! impercepti: 


bly-1n the flud, and. are that which imparts the 
vinous and ſpirituous taſte, thereto, the groflet 


elements ſubſiding and falling: down to the bottom 
'11n form of Lees ;. whilſt the. acreal particles, which ' 
upon the account of their levity can't keep their 
former places, are carried yp to the: top.in form 
of bliſters, ſurrounded by the viſcid parts.of the. 


Liquid forced' up along with them, leaving the 
main: body of the fluid "Menftruum clear and lIim- 


pid,' of a vinous taſte and flavour. - :; . 
Theſe. things: being premiſed in general, I 
ſhall, farther to confirm - them, mention. ſome 


Of 


FERMENTATION explain'd, T5 - 


"tby way « of proceſſes,) the uſu2!* methods of rai 
Jing A Vinous Liquor from vegetable” productions, 
"and. from thence by Diſtillation an inflammable 
plc. 'And theſe ir brevity fake, . I ſhall reduce 
- under, two. general. "heads, (viz) the. Juices, hd 
ſeeds of ve; getables;. "each 'of which: requiring, 2 
different methed or form of preparation, will b 
ſufficient to give Tight to all the reſt. The fir 
'Thall begin. w with, 1 is that of 'vegetable Juices 3 
"which' by one or two examples familiarly laid 
down, will exhibit. all that i is requiſic te for this'di- 
viſion; and as there is none- more common and 
uſeful (eſpecially in 'Medicine) ' than thoſe ſpirity- 
'o8s Liquors, which are extra ed fron, the ber 
of the  Sugar-Cane, (* VIZ, lolofſes Tr Sugar) 


TY © 


| Which are the buy $'of all compound DiſtilFd * 

ters {eſpecially r & better fort 6f Fett) I por 
briefly, ſhew the true Way of pre Sg that much 
admired. Cordj al Liquor, cald Py as T have 
ſeen it. praiſed i in ge, We ts -Indies,. which * is afte 
This maner:, TN ? 
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PROCESS 1. 


| Adin the manner of billing Lows 
Bey, fer Ban, - after, the method 


ESE I L L a FIN Vat or Veſſel near Hitch 
Re - My) Patrs fult of River-Water, to which 
add as much new Molofſes, as will 
FIeos ſweeten it like Beverage, or tilt ic, be 
ſo ſtrong as it will bear up' an Egg, '(which will 


require about one third nk of the latter) then 
bear 


x6 LN 


Nefſel cloſe op'd or cover d up, for uſe. 
8 Rum, as a 


blows from Sea-ward: all day long, Apecmly 
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Hou: them, up very well together, till a froth be. 
Appeir oh the ſurface, and let the Liqupr 
toi ermenting for the ſpace. of twelye :four- 
teen. days, - hg or, leſs, till It. \Cealſe! working 3 
"then Wh 1 tf clear and put MM "Into your $t 1 
. Which, muſt, not be- above wo. "thirds full; Fare 
ofe. the jJunEures, and with a mod: er ate fire f6 
the. Spiric! cl FS, begin, to ralte. of. the Magma or 
Fn [This Liquor goes under ; the F-16413 
of Low-Wines, which are to be opt in a woo 15m 


: oo 


T his is che tra method of diftilting Low:Wig 
as pradtiſed in the We/r Indies, of wh 
þ have os an_eye-witneſs ſeveral times. T 


-Vat. or Ciftern, w ich 1 Is very capacious, w 


"the uſual] ty ferment the Tp ſtands for i 1c 


moſt; ;PATF.1 open Shed.or ovel expoſed. on 
.ll ſides & 0 Like If,, Which, in thoſe « Countrie: (as. is 

.Yvell Toa s very varia le, as" to..calms and 
its of wind. _ The Tradt-wind. or Sea-breeze 


from about ten a-clock-in the morning, till to- 
ward the oing | down of the Sun in the evening. | 
*Fhe' Lani breeze, or that. which blows. from | 
ſhore ſets in pretty late at night, and continues 
till toward Sun-rifing,: later.or, ſaoner according 
to the ſeaſon'of the year: during which intervals 
or.changes: of the wind there. is a-profound\.calm 
night and morning. This I have. purpoſely re- 
mark*d:to ſhew, that theſe variations of the winds 
are the chief cauſes in promoting. ;Fermentarion in 

thoſe countries, where they make uſe of no man- 

ner of Ferments.. The reciprocal motions. of the 
internal and external air are generally. ſufficient to 
forward the operation; only at ſome times,” when 
it; appears to be ſomewhat ſlow in working, they | 


throw in a little, hot, clean Sea-ſand into the fer- 
menting Liquor, which immediately raiſes it in- 
| to 


FERMENTATION: eXplain'd, 4p, 


to/4- (ork "of eferveſcence; / and ets? it Forward 
without ivy ocher help.” The reaſon 6f which ap- 
peafs to! be'chis}' "ther 'the" ſaline" particles bE:thk 
Sex-watery: which adhere, to the' Sand,” Veing gff- 
lodg!d';' Uivide' and break 'the cohefioh '6f the 
ſulplaireols particles {with Which the-StighRaitics 
aboard) Tito {malle?2partictes, | By which=rfibhiis 
the'difemha Air, whith ib Uectdingly tapifyY th 
theſs hot: Gut reys} Ads aft 6pportutiit *5'g& & 
looſe and Expand it elf] vp0h Which AW the” G8h- 
rained: 'patcieles in the: fluid will be. Extkediig 
agraret}- and. - thereby” Nye Hh: "nf 
Tdbrllized 'the'contial nd atetes (hs 
of thEihterdbl'and ektetan? Alt grendly protie. | 
ting) the'extHeating 6f the, mms (Sofa 
particles ebay et Eh mand Ares. 
Thetiteof Fertvithtation 
ger tb is Alowed iy —_— tet 
 bintesVowands the 'etafedtior 
effetioh'of the TUBFERt,” whic 


| m6chRiipfodutrl at.C 'obtaine 
Fab - dar pred? EH mon 4s 
6-4 Bred cal FAPHRBE 4 


doubt} 


newneſs and ory: of the Molofſes, vr Ara 13 
drain'd from the new-made Sugar into large Ct- 
ſterns placed on pur; poſe to recelve it, and chiefly 
conſiſts of the ſulpinteart And gily particles (con- 
joined with apdrtign; Þ A © ofti6principles) of the 
ſubject, whichwy & Np ty agnx in a body with 
the reſt, and turn WEN. And this is proved 
from the difficultf FM 


CLE ae required i in Fermen- : 
tation to fit it for a vil 7 nohay For of ail 


the elementary principles, the oily are the longeſt. 
in changing their form, and the more they abound, 
the difficulter till it is ro accompliſh our deſign; 
and therefore ſeveral ſubje&ts which ſuperabound 
herewith, can hardly or ſcarce at all by any 
maths b>bloughu to ferment; And, that. this is 

SE ſomewhat 
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ſamewhat our caſe here, -need not tobe dpubted, 
when, we conſider, that after all the, tedious. and 
long, preparations required to perfeCt, it, yet is the 
fame evident and perceptible enough in- that Spi- 
rit, extracted: from it, which we call 'Rym, the 
oilyneſs it leaves 1n-the:Glaſs (and which is look'd 
upon, as a criterion of, its-goodneſs) confirming 
what we have advanced, which thing;.(amongſt 
others hereafter to be mention'd) if duly.;confi- 
der*d, will be. found to be: one of the chief cauſes 
of. that peculiar taſte 1t bears, which--is. ſo; diffe- 
rent from-what 1s produced.in-our own countrey,z 
the:changes which the, Molofſes undergoes in, the 
ſeveral boilings and depurations for its refinement 
at the.Sugar-houſes, muſt indiſputably exceeding- 
ly alter its taſte and flavour, -as Malt-ſpirits, often 
reRified loſe their diſagreeable.and nauſeous taſte, 
and'becqme each timemore pleaſant and.agreeable 
than before. ; And. this holds true here, for that 
peculiar and: deſirable favgur'which Rum. affpeds, 
1s partly.:deriv*d fromthe aforeſaid, cauſes, - and 
partly owing to.the Empyreuma .deriv'd. from:the 
Still, as ſhall immediately be made manifeſt. 

| -s 
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Ne the method of difllng Tow 
Wines into a. FUN d S; PRs, i Hal 4 


Rum, 


oy 
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0; PHE Low Wit above Acſeyibed vin 
FE lain in aconvenient Veſſel coftirovent 
_—@ up, for about a month's ſpace, *rillithey 
Sg Eg a oo to. taſte, a 1HHG roo ys 


/ 


Sir) ia 
with: one hatdfol- of ehanof: co mhEw a) 
Salt, 'to which ſome Add: 4 handful: of Grains i(in 
order to give a greater pungency”"to the*Bpirit:) 
The Jundtures beihg: well ſecured,” you areavich'n 
low” and -equal Fire-- (eſpecially at-:the firſt): to 
draw off as long as the Spirit will fixe/'or hbrh.on 
the Still-head with'a'lighted Paper, and cbs6pirir 
ſo drawn off miſt be reſeby'd iti well-ſeaſort'& Vel- 
ſels fo#uſe; -/' *Y05wHu 105 varReb vilody? 
Theſe: L6w:Wins: in the. Weſt-Indies'are:kept 
their due time ih, 4"ſquire Vat: of Ciſterp/iichade 
like a Pit wherein Tanfers* ſeaſon” their' Leather 
in the Earth, whereto' a: Li door.is exatthy: ac- 
commodated, ' ſo as- totally ts prohibiwthe' en- 
trance of the Air, and likewiſe the flying: away of 
the internal Spirits cohtain'd in the iquer..'' The 
Tteaſon- 1affign for their-lying'ſo Jong: (as 1} were 
buried under ground) is that they” may. /meliorace 
er ripen; the firſt proceſs having not as yet'whol-. 
ly Per the ſulphufeous or Wy particles; and 
| en Gia 11D 1:this 
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abownds with. Tarcarg; will; by Diftillatign or 


i*come.over, } 
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are ſuffer'd to reſt, till the tartarous or 


faline parts are in hike: RACE exated;” 'anHd'$6. far 


blended with the former, as to become a volatile, 
ſalphureous, ſaline, np Liquor, This is in a 
great meaſure bob / the xampll of all vinous 


_ which are\firong'and rich'in proportion 


$ quantity, of Tartar they abound with, and 


The! more they y depolite or throw off of this efſen- 


tial Salt, the more oily and ſoft they become... and 
ela committed to Diſtillation, would not yield near 

the - dyantity.. of inflammable Spirits ti they-would 
ave. done, before. ,, Thus, common ; penn 
teſtifies, that; Rheniſh Wine, which vgty tn 


ribfe:Biandy, than the, Spaniſh ſweet. Wines w 
.do::.»{Alnd hence. we; :cgnceive,: that: the eſtential 
Laje of, the; Indian. Cane in this ſpace, of time is | 
become more ſfubril, and -volatilized, ,;having ab- 
forbodin ſome, meaſure;.the former,:-and. .would 
deggnerate | Nto;an-agerQus. ſubſtance a$-aPPEars by 


ar 


the; tale; j6let alone; and therefore as 19 on as.1ts 
tendeticy: that. way is; 


dicomemble,. vl imme- 
diarely eaſtafinto the Still, -as a time moſt Proper 
t0:9dtalpithe greateſt, quantity, of Spirirs from-.t.; 
fob/ if fuffer;d'to. reſt longer, - the acidity, would 
wholly deſtroy the ſulphureous and inflammable 


Jpirituqus. ſubſtance,. and ;therefore would. afford 
_ nothing: ofi that kind ;-.and; on 


n the other, hand if 
pas. Ky ſooner to- Diftlarion ,. thereſſential 
-ſalt,not beidg ſufficiently volatiliz'd, [whereon the 
pungencyAath in a great meaſure depend, it.y9u'« d 

 teſs piercing; and fiery,,: and, alſo..in 
Iinaller Quantity. . For $9 obtain a. ſpirituays fluid 
in-its;due' perfection, it is abſolucely requiſige that 
theſſential-Salt, and Oil. of the vegetable ;ſhauld 


be. duly; attenuated.and. volatilized, . fo as. hy, Di- 


:Rithtion.to be _redyced..into. one homogeneous, 


-fimilar liquid ſubſtznge, calfed Spirit. - Thele | 
things 
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FERMENTATION Explaind. 2.1. 


things be remiſed_ in order to ſhew . E-) 

full a ny, of Tow-Wines be o re 

eo: lie till they wag a rartiſh of fa 1 ja 

I ſhall next. proceed; in: my enquiries cancer 

the ore id peculiar flayour.i irRum, wich: a 
deſirable ſoeyer it [ing of be; ab th ſore perſong) may 

in regs, Hs ure. fore obſerye 


bury 50 fe Nap \ ir, ee f yow abſerys. if Ao thy. | 
it. will Lg ound no mote Ra. a.common' 
Den = 
burns karen; And chi Tampllcenty AN 
aſons ;, the chigf of which.are, x 
de , uſe: of for. this work are. 


Gol. me ' wholly commicted co the, ca 
os: (and._an echt le «91h 
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; Holder to be the gels and a the afore- 
C 3 ſaid 
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ſaid: taſte "and ſmell fo 'peculiar ro this ſubjec, 
And if the like method was Ein in practice In our 


- 


Ltd a C357; wy COT one ea rg en_g It 30 
own countrey, I make no doubr. but we fhbuld 
corne yery near tothe original, ifnot exadtly copy 
it ; the effects: ariſing from the newnefs, of "rhe 


Mofoffespnly excepted ; which if pur into the a- 


. 


large,” f ani.inclibed to believe will be found light, 
na 


* _ 


in tapatitbn ofthe ojher,” And therefor & hb thay 
defires to obtain Rum, as near the genuine as 
this our climate: will altow, *muſt+ not” ſtand og. 
mud upon Niceties; br. muſt makeoſe of the 

Negro's pradtice, ' and then. he will have-a' faiy 
chance of obtaining rhar particular, raſte,” which 
arifes*from the aduft"(or burnt) oily exhalations 
corimpxing with'the Spirirs,” But enough of this: 
He that deſires farthet Information, "aqd howto 


obtain it at a muck cheaper rare, rhin"evet was 


heard of amongſt'us; muſt far brevity fakb;'re: 


ing this. 


mit £6 ihe-Tland of BarBztres, whert he. will be 
taught Gvo@ huſbandry, and a method of extra 
ig this ep-Indian Cordial at as lowa prices his 
heart cah wiſh. Bur*thjs is beſt Þaſs*d'* over in 
filence: T fhalll now- proceed to the next thing 
that natprally falls ynder our confideration,. which 
is that 'of Moloſſes S pirit z'' bur. as there'is little 
difference in the way of preparation befwixt this 
and the former, being both” raiſed from' the ſame 
materials, I ſhotild bf e'waved the: deſcription of 
It, as a ſubje&t boning peculiarly to* the 'Diſtil- 
ler's art, had energy Frith 'with a'preſcription 
amongſt my writings, 'from' which I once for cu- 
riolity (and inſtruCtion' fake partly) made rhe, ex; 
periment after this manner, © 


0, 
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PROCESS: Mm ot 
7eachin 7g© how to extra? a vinous / and 


fe nous \ DO al". 1\ Fin 4 
#100 #14 7 ES WLaNs "7 w-.5315: vii) 
75 ITE © mnelve celebs of Liquid Ms:Rain or: 
- ak & River -water) * .boiled "and Aalferd'ro 
KL OI ſtand, tiltit be” juſt bloodWaring ade 
CS twenty eight pound of Molofſes;" (vis. 


Treacle'or coats Sugar) "bear. them xpverywell 


together, for near half ai'Kour, or tilthe /Frea- 
cle 6%! is all diſſolved ;/' then-pur inix ſufficient 
quantity of new Ale-yeaft; mix all well'together, 
and'cover the Liquor up cloſe; and as itworks'up, 
beat it down again three 'or four times a' day, rill 
the Fermentitton begin'to'iceaſe or flatten; then 
commit it to: Diſtillation after the ſame manner as 
is dire&ed in the firft' proceſs, filling your Still 
ſcarce above half full;' ind with a gentle-Fire draw 


_ off your Low-wines; ti}F they begin to taſte-a lit- 


tle ſouriſh, ſhift your, Srill, No PO by your Lows 


ene th all Ke Bo as-1h- | the coma od piocef of ry 
ſilling Low-wines for:Rum, only obſerving not 
to draw it below proof -as being/a 'good commo- 
dity, ' which will enrich! it ſelf by- keeping ; and 
here it may not be amiſs to addone or-two'pounds 
_ of Raiſin Stalks, with'a handful of Bay-ſalt to the 
ſecaug DiſtYlation, "which - will keeps down the 


C 4 phlegm, 
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The Marys of 


phlegm, and conſequently make the Spirit riſe i in 
Iargers gantit 2,.and be better taſted, .and aps: 
preat HNPrOve are, > 460 

ay" that if it ſhould work lowly thro? the 
viſcidity or clamminels of EF (paenſing Liquor, 
or coldneſs of the ſeaſon, a few live Coals or new- 
ny or prmegh will ems ykrck op pt 
e oleaging icles, and fepara- 

0 ONE er, he Ne. Sak Ini the Alhes 
being excellently adapted for this purpoſe, 'The 


ſame effe& will be produc'd by an Onion dipp'd 


intreng Muſtard, : 06.4 Bell made of quick Lame, 
Wheat Blowers. and the White: of. an Fog beat up 
_ yoRgL: & Weng: of, 'whigh being Gppin)} in 
wiltocesfatcamew Fermentation ; But;thelc Jaſk 
are only. Fae. ule, : \ when Jeu are ſure hee defett 
£e&s! falely. fromthe thickneſs, of; rhe.. liquor, 


oC 
= Mtherwiſe: theſe., yolatile- and: "atk ſaline: ſab« 


ſtances. will. ſo. break and,divide,the FTEXLUTE.: of 
the fluid,;. that with themſelves, they will.make wa 

for a}l the. contained {pirizuqys: particles to fly. of 
at the ſurſace, as-is ſaftigiently: evident. from. expe+ 
rximents of a; like nature... Thus 'Scurvy;grals, 
Horſeradith. root, £36. which abound with, a; ve; 
xy. pupgent "volatile: Salt, when Pur Into, terment- 
ing Liquors; tho'.rais'd tg:the.. higheſt head,, the 
Rowers: will immediately cauſe chem to ſyblide and 
from thenceforth. ceaſe: working. - For-the vala- 
tile {(alind; particles, continyally FIN ha from *em, 


' in their paſſage upwards will. burſt-aſunder the 


acrcal veſicles,. or bliſters, "which ſwim, ypon the 
top 'of the Liquor; witereupon'a ſubſidence and 
flattening of. the Liquor myſt of. neceſlity . enſue ; 
And- thetefore where: your ſubje& is poor and 
thin, : theſe attenuating; ſubtil bodies are, by no 
means to..be made uſe of;; but on the other hand 
you are: to add more Molofles, Sugar, &c. with 
a Fen of good _ -yealt to. give iKc2 Breager 
oay 
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FERMENTATION explain FE 25 


body. - The lees of Ale will 20. enrich, it an 
thereby promote its Fermentati ion :, 4 when 

is-.£99.- MUCH repleniſh'd with, FS! ] Fei : 
hole, Wk ſtimulating compo cions' Lie 
f Botnk (es af rag J, when. 


Dee be be = 
rmentation, af 


ecelſary r the 
Be fat bes t that,” 


MO 


: ' "ariſes. a : pt "#0 f 


&Þ: _ 


owes, are. ns Fi put "into 2 i} 
p/n f1 


wn oY 

Ot wg jw DE Y 

that ery It i N -nd free in the Sta] ll (whe er 
urged by the heat of the Fi ire) it very js boi Is 
up into the head, and theredy endangers i its blow- 


ing up, (unleſs kept down by a of Herd weight,). L 


which means great age muſt ariſe ;. or at lea 

that it comes qver foul into the Worm, and there- 
by ſpoils the clean DiftilPd Spirits; ; and therefore 
they reject it-as uſeleſs, or at leaſt not worth. the 
tr onble and peril it may occaſion; and thus ny 
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ſkim clean. their Backs, before the Yeaſt falls 
down tothe bottom. But thele reaſonings thay 
eaſily ber econciled;. for if, when the Fermentation 
js, pretty far adyanced, and the Flowers begin 
pontaneoufly to ſubſide, the Liquor ſhould then 
be ſuffer'd to. ſtand in the Back, or other Veſſe} 
cloſe cover'd up, till it become of a ſubacid taſte: 
or a medium berween ſweet and ſoure, (at which 


' time it may be ſaid to have imbibed or fed upon 


its own Lees,) and then be committed to Diftil: 
lation (the Still being half fil'd therewith) it would 
afford. far more Spirjt than if. uſed either of the 
foremention'd ways., And this' may be proved by 
the common experiment of.diſtilling the Lees of 
Ale, Beer, or Wine, by the good Women, who 
without any preparation diftil] off a tolerable and | 
well raſted Spirit from them. which in my opi- 
"Srearer advantage, if 


fiton might-be done to fargreirer advantige, i 
the-ſame were firſt diſſolved or dijuted with a ſuf- 
FAejent quantity of warm Water, and then with 
common Ferineat, ſer a- working for ſome days, 


For this proceſs might probably afford a Spirit in 


++ x * 


: ater quantity,” as it looſens'the, texture of the! 


SS HRE VINE ) mn EOS OE. OOFOE 3 LETS: $11 SK 998-7. 
feces, which I look upon as too compadt and vil- 
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cid to yield all their volatile and ſpirituous parts, 
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without unigergoing Fs: BFRrIONL. Prgparelan 
But this I refer to every one's judgment and 
diſcretion; which. will beſt dire& him after due 
proof made hereof; for I cannot ſuppoſe that it 
bee ever be comply'd with by the wholeſale Di- 
da:k ok * | vWF 5 ! wo . If: por .: y . 04S ER 
tillers, whoſe ready vent for their Goods will not 


i 


-allow them fuch a 1pace of time as is propoſed for 


the Liquor to become of a tartiſh taſte, and 


"therefore they are obliged immediately after Fer- 
mentation to commit the Waſh to the Still (the 


Backs working all, the while ;) but for thoſe who 
have not fo ready a demand, or only make it for 
their own uſe, I am perfuaded, they will find their 
ld account 
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ſhall find'ch; 
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drawn off; then, mixing the Wort together, 
put'em mſa the Maſh-backs.to o ferment with a due 


- Partion of Ale-yealt; and let/em ſtand there 3wa 


or three. days...  Liguor dawn oy 


bg plten; beating It in 
and: then uſe, your pleaſure either ;to ſkim. aff {| 
Barm, or let it, go: with the Waſh into The Stall; 
fill half your Still with it (obſerving to keep the 
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** who as the. learned. Dr. Willis, informs us, firſt | 


ſteps thoſe vegetable pradudts in river, or com. 

Ton, Water for three days, until/ic be render. 
ſoft-and tumid,” then the:Water is to be drained 
off, and the Barley to "be remoyed from its wet 
Couch to a dry Floor, where it is laid upon a 
heap, ſtirring {t*twite or thrice "day, leaſt it 
ſhould grow: too hot. In this flate'it js kept'rifl 


Ir begin to'bud pr ſprout; afterward. its futther 
growth. is prevented by throwing” the Couch 4. 
broad into ſhallower Beds, frequently FOrmng and 


ſpreading it thin over the ſurface of a large floor, 
in order to dry it throughly, and conſume'all the 
ſyperfluous moiſtire; Jaftly, the proces is firiffed 
by drying it and: criſping it on the Kiln by the 


help of the Fire, 'which' being 'ground, yielUs'a 
TT: 7 + £1 ; LE he: 64s 5b] th, 7 


wonderful ſweet Meal or Malt. _ 


LY , * * 


' Thus out Aithor ſhews-us the ptoceſs of open- 


ing the body'of any Grain or Pulſe'; "which is buſtle 


« 
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upon the following reaſans*: "FI, the Barley "is 


Rteep'd'in Water; "in order toplamp it, and rouſe | 
up" the ative principles, or vegetative ſpirit'of | 
the Seed. © Secondly, it is thrown into. moUgrate 
Heaps or couches, "that by the Heat' or” watoneſs 
thence ariſing” (as'tiscommon'to allmoift bodies, 
when accumijited; %o acquire'apitrefactive heat) | 
ary*priviciples' may dilate and + 
like as thE'igterhal His | 
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che foreſid clementary"p 
expand theinſelves: 'An 


"LOS 


\ 


' hb of” by” 


TR iT | » —_— ww YT” # 8 


ew Dy ww 


FERMENTATION explain'd. 31 
to conſume the, moiſture, which-gave birth tothe 


vegetating or germinating faculty ;\.and hereby'a 


ſtop is put to their further growth or aCtion, until 
they come to be wet again in. the Maſh-vat, 'and 
by means of Fermentation are exalted to their ut- 
moſt ſtate of perfection or yolatility z by which 
means we obtain a very grateful and pleaſant yi- 
MECRRsX.7:= ooo ESrouts © 7.55 ot 
The firſt Query being thus anſwer'd, the reſt 
are eaſily acc6unted for. I ſhall therefore proceed 
to; ſhew, next.in what manner to. prepare ſomes 
compound Cordial Waters, and go.on to lay down 


the method.of making ſome, attificial Wines ; 


which ſhall finiſh. this undertaking. 
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FAKE: Cubebs, Cinamon,  Galangal, Nut; 
4... megs, , Cloves, ; Ginger, . of each three 
ounces z . Sage, one pound and two. ounces 3; mas 
cerate all theſe. in. ſix gallons. of .Proof-ſpirit.;..to 


which add, a ſufficient quantity! of, Water, \and 


draw off _ with a gentle ; Fire,, till. you ſee the 
Faints, appear :..Dulcity with: a, ſufficient quantity 
ding as your palate and. 


of Loaf-Sugar, F' oC 0gr 
__. The original preſcription, which we have from 
Gejyer and Rantzovius, orders only as much'Spurit 
as the weight of all the ingredients amounts. to, 
| - will ſcarce be ſufficient to.moiſten thefn. 


bS 
, 


which: 1 e 

And' therefore, I have altered: :ir to: ſix gallons, 
which is as little as can, be. uſed for thirty. fix 
ounces of ingredients. This, Cordial Water was 


#\% 


In great eſteem (as- the aforefaid Authors inform 


' 


us) with M: GalJus Phyſician to the Emperor 
Charles the Fifth. By the uſe of which he js re- 
Ported to have. lived one-hundred and twenty four 
VE | "";-"WERrs, 
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years, faith Gzſ12r, -and one hutidred and twenty 
fine according 'to Ranizhvins; (Whether either of 
them bt in the right is not material; theit joint 
evonſent a3 to its virtues is ſufficient to eftaBlity'a 
good opinion-of it; the latter dignify'd it with the 
pompous title 'of Hqia vitte, Vitam! prolongans, up 
on the acconnt- of -its- efficacy in prolongins' the | 
life of the aforeſaid Emperor's Phyſician, which 
taken as a Cordial very probably might contribute 
to invigotate and rouſe his ſpirits, ' when the ſpark 
ef fife bepuri ts! AA; and the” circilarion of the 
JU grew languie3 a dram of this Cordial Watet 
taken in/any eofycnicht vehicle, would in this 
caſe immediately; #HMtore the depreſſed ſtate of 'the !. 
ſpirits, and recruit all the animal fun&tions as it 
were in a moment, the aromatick Efiuvia ariling 
from the rich eſſential Oils of the ingredients 
(wberewith they very much abound) when, recel- | 
ved" into” the” Body; will iniviediately infinufee | 
theinſelves, tht ohy into thEmore opeh paſſaghs, 
bi likewife&v&y into the nmoft reetſſes of Thd 
ſerves, whe be virtue of their artenuating/and | 


4 
4 


Rimulating faculty, | they will rarife and diff6lye | 


any viſcid 6rigroſFtharter; which tight infarciat 
vo” 6bſttud heir: mifare pores or- paſſages, "and | 
Karther:at-the Rint "time, (irritate the” fibres t6 | 
thraw off the adhering lentof which might toad * 
F Shprdls Hhetiy; ind by thus Spenitiy + paifage © 
for the He&vobs Aids, ard Hkewiſe bracing up the | 
fbrillz of the ſolids, they 'may truly be fard to | 
roule the ſpirits, and impart a Biiſk motiof "ro. 
choke fubril bots; from whence muſt conſe 
quently atiſe '3' propbreiondte vivacity. of mid, 
as wall a8 activity ad agility of body; eſpecial 
in all caſes arlBink;-from a 6014 tavle or decay. & 
the nardral-beae. "Bit tn 'a_conttary habit chey 
will have as Dy Er tas iþy addibg ofl*: 
is 


"the Raine, Which Þ& ready tor Butt 6ut to the ts- 
on — _ fruction 
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&ruion of thei whole animal. oeconomy. This 
Water may be uſed-in all caſes (and with as good 
ſucceſs)..as the Aqua, Mirabilis, or Dr. Stephens's 
of the Shops... *T'is as. pleaſant to the palate, and 
as ſerviceable in Medicine, | being. a: yery' good 
cephalick and ſtomachick Cordial Liquorz and 
ſeems to me to have given riſe to the other two. 
*AKE of the beſt Cinnamon 'one ounce and 
an half, white Ginger three drachms, Cloves 
and Nutmegs of .cach half a drachm, grains of 
Paradiſe two ſcruples, black Pepper one ſcruple, 
powder them groſsly, atid | infuſe. them for ſix 
days in one gallon of Proof Spirits, then put 
them into your- Still with a ſufficient Quantity of 
River-Water, lute well the JunQures, and with a 
moderate Fite draw off.for uſe. - _* - 
This Compoutid Cordial Watet is likewiſe made. 
by infuſing the aforeſaid Ingredients in a ſufficient 
quantity of French Brandy, which may be aroma- 
tized (for thoſe who can bear Perfumes) with a: 
little Muſk and Ambergfeeſe tied up. in a Rag, 
_ and ſuſpended in the Bottle; and edulcorated with 
 Loaf-Sugar, or Syrup of. Citrons, . as Lycas Ghinus 
orders in his preſcription; -or with the Zulapium 
Roſatum according to. Heurnius, who gives us an 
elegant deſcription of its virtues'and naycIRd n:.-- 
the preſervation -of health and prolongation of 
Life, from Fo. Michael Savanarola, an excellent 
Paduan Phyſician, \who relates . that Antonius & 
Scarperia, a Phyſician of great note, with Facobas 
Parmenſis, another of the ſame: faculty: and a: - 
Nobleman of Mantua, with the aforeſaid M. Gal-- 
lus and ſome others, ſuppoſed their lives to be: - 
prolonge by the ſalutary.effets of this Cordial 
ater, moderately taken in-their.old age; to - 
which Hieronymus Rubeus, a learned Phyſician, 
Tra D _ gives 


» 
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oives his Aﬀſent. The particular virtues of it we 
have from' the above-mention'd aiithors, who tell 
us, that it reſiſts putrefa&tion, promotes concotti- 
. on, and recreates the Vital Spirits with an un- 
_ uſual Vivacity, that it comforts the/ Head and 
Brain, by ſtirring up the natural heat to ſtreng- 
then the memory, and preſerve the mechaniſm 
from ſinking under an apoplexy, as Lucas Ghinus 
well obſerves, in the Enumeration of the virtues 
of his Aqua Vite Aurea; the deſcription of which 
may -perhaps not prove altogether unacceptable 


to ſome perſons, and is as follows. | 


'Þo Cinnam, Elect. x. Lign.'Aloes 2V. Cardamorm. ' 
Cubeb. Caryophyl. ana zing. Galang. ill. Santal.- 


Citrin. 3iig. Flor. Roſar. Rubr, Siecat. ziiig. Nuc. 
Moſch, Macis ana $$. (Moſch. 3i:Ambergr. gr. 40) 
Aq. Vitz Simpl. tþxi. Syr, Cort. Citr. Miv, Cydon. _ 
ana ji. Pulveriz. & miſceantur in vitro optime ob- 
turato, agitando quotidie bis terve, & cum per 
menſem fic ſteterint, coletur & ſervetur ad uſum. 

\ There can be\no Fault found with this com- 
polition, except its dearneſs, which is much en-. _ 
creaſed by'the perfumes ; 'and theſe may very well 
be omitted for ſome conſtitutions, the reſidue of 
the ingredients being' ſufficient to aromatize 1t 
with ai'grateful flavour. The virtues our author 
aſſigns to it, are much'the ſame with the forego- 
ing, and as he concludes, *tis an'excellent remedy 
againſt all cold diſeaſes; _ but in hot. and bilious 
temperaments, and all inflammatory or febrile diſ- 
orders, where the circulation -is preternaturally 
augmented by ſome accidental cauſe, 'or to per- 
ſons ſubject thereto upon any ſlight and trivial 
occaſion, as moſt young perfons are, the uſe of 
theſe hot L.iquars is wholly to be forbidden, For 
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it deſerves to be obſerved, that the aforeſaid Phy- 
ficians, '&c. who uſed this Liquor with ſo much 
Benefit t6 thei healths, poly bagia the uſe 
of it about the 80th or goth year of their, age, 
when the animal faculries Gori to flag, and, na- 
ture crav'd the affiſtance_of ſome generous. Cor- 
dial, to rouſe up the Spirits and diſperſe the Cru- 
dities which might oppreſs. them : To, which in- 
rention, \theſe compoſitions ſeem to be excellent- 
ly. adapted, if taken in Wine or diluted, with any 
other convenient vehicle, which was the method 
uſed by their authors or compoſers. -Heurnms is 
very ſparing in the doſe, loving, Only a few. 
drops to be taken” ity, a glaſs” of Wine, . which 
makes it as good as Hypocras, and that with. far 
leſs fabour, and expence of time, than is required 
' for the compoſition 6f that once celebrated me: 
dicina] Wine; a preſcription for the making of 
which I ſhall borrow from Conrad Geſner,: an. au- 
thor of great credit, who in his Zuonymus delivers 


us this Proceſs. 7 Ks 
Hypocras, or Hypocranic Wie. 


FRAAKE Cinnamon one ounce', Cloves one 
drachm and an half, Anniſeed and Fennel 
ſeed, of each one drachm; Liquoriſh three 
drachms 3 Mace, Cardamonis and Orrice-root;, 
each half a drachm; Loaf-Sugar three ounces ; 
bruiſe the Spices and Seeds in a Mortar, .and ſlice 
the Liaucrith; and pour ppon 'em nine ounces of 
Malmſey (or ſtrong Mountain white Wine) anda 
pint of Borrage-Water, three ounces of Balm- 
Water, and one ounce and a half of Roſe-Warter, 
Infuſe them in a Matraſs (or other convenient 
Veſſel) in a moderate heat for three hours, then 
run the Liquor through the flannel Slieve, . or fil- 

_ ter-Paper for uſe, * _ as 
D 2 oo 


v.Y  SSOFE7T% HE ks Ah 3 yt WOT 01 dk : 1 433) Ls 1 Ax 
bs 
A Ka ; 
* * i 
k 
% j W..t 


_ - Wh aufirs —  Can  ee > - 
Ws ——— tb rn RT CISz 2-2 == p 
—_— 4 __—_ m_—_ " " * 
w—m—_ _—— 4, 3 CET gy. mab—_— ; = + =———_ Ho 


4 er <4, A nr tt > ery} 
_ 


miy be more acc 
drachims; 
dint ain it thron 


be fine, and then bottle'it 'for uſe. ' This hint I 


com 


 &c. upon the like occaſions. 
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*Tis.very profitable for diſeaſes of the Lungs | 
and 'Fhorax, as faith oyr Author, ' We meet 


yr. CT Ye io) fi lg Ve 4 PA | 
[with another preſcription of the faid: author's, 


"i" yqit "til; 's yi x* ITE 5 OILS: £ MUIIAT > 6. Rs 
wholly made with Wine, and therefore perhaps 


Ls 


' be more acceptable. ' Which is thus: 

| þ, Cinnamon one ounce, Ginger half an 

ounce, Galangals and grains of Paradiſe each two 
loves one drachm, double refined Su- 


gar half a-pound, beſt Wine as'much. as is ſuffi- 
ctent,--and with a due portion of Almond-Milk, 


h a-thick Flannel untilit 


find is taken notice .of by others, who in the. 
pofition of this Wine, add a portion of new 
MIK to it in lieu of the Lac Amygdalarum Dulc. 
preſcribed by our author, with the Juice of a Le- 
mon, 1n order to depurate it or fine it ſooner. By 


which artfice ZHyporras becomes much mellower 
_ and'better taſted. Ir is a pleaſant Cordial very 


grateful'to the Stomach, ſtrengthening its relaxed 
fone, and bracing up the fibres to their due and 
natural tenſity, when vitiated by ſurfeits or de- 
bauches ; and may. be much better truſted to, in 


ſeveral caſes, than the. heating ſtomachick Tin- 
TNT s Sh SN | . ; 
 Ctures infuſed in Brandy, uſed in Coffee-houſes 


” \ * 
1 


An Alexipharmick Cinnamon- water. 


s FAKE Cinnamon one pound, Citron-peel 
A four ounces, tops of Balm one handful, An- 


gelica-ſeed half an ounce, Proof-ſpirits: three gal- 


lons, River-water two gallons, mix and diſti] ac- 
cording to art. Se Tt ages 
This 1s a pleafant compound Cinnamon-water, 


\ 


no 
[ 


which may either be dulcified: with double refined 


Loaf Sugar, diffolved in a fuſfcient quantity of | 
| quantity of 
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Roſe-wated, when you; put, up: the. goods into 
your Caſk, or only pro, re nate, . as occaſion. calls 
for it, : Its aromatick flavour wonderfully recom- 
mends it. to the ſenſitive; organs, cheriſhing and 
reſtoring the. decays of nature, : when ſuffering un- 
der. the'burthen of old age,. chronical diſtempers, 
grief or trouble. of mind, or any other:calamity 
of the” like nature; and in my opinion .is equal; 
if not. preferable to that ſrhall Cinndmon-water of 
Matthiolus (drawn from Cretan-wine and: ;Roſe- 
water, each four pound to one pound of.Cinna- 
mon) which he loads with fuch commendationsz 
| and with'him we may fay, that it corrabarates-all 
| the principal Viſcera,' as the Heart, Brain, 'Sto- 
mach, Spleen, Liver, Lungs, and Nerves them- 
ſelves, thereby ſtrengthening; all the animal. fun- 
tions, ,and'may very well be allowed to merit the 
appellation of an Alexipharmick, if what onr ap- 
cient and, well experienced Botaniſt ( Gerrard) 
ſaith of the-Citron be true, whoſe SOA. I ſhall 
not call 1 1n. GE = 


os Compound Puppy water, 
TAK E of. Proof. ſpirits two gallons, red Pop- 


ES pies as.many as:the {Spirits will well contain, 
or. thoroughly, moiſten :, Ser. them in a,glaſs. body. 
= placed in the Sun for two or:three ks then/ add 

thereto Raiſins ſliced half a pgynd, Liquoriſh and 
Figs cut in pieces of each.four ounces, :Carda- 
moms, Cubebs, Coriander-ſeed each rwodrachms, 
Nutmegs and Mace each.one drachm, bruiſe: the | 
Spices, .and put them into your Still with-one gal- 
lon and a half of common Water, Jute. the jun- 
Etures, and. with, a gentle Fire diftill. off: your 
- Goods till the faints appear, put yaur Diftlra 

Liquor Into a wide-mouth'd Glaſs Veſſel, to which 
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ll | add freſh red Paborlinoms four handfals Cine ( 
| 1 namon two drachms, Nutmegs: and Mace of each 
Il 1 one drachm, Citron-peel half an-ounce, white Su- 
(| {If gar. one pound, diffolved.in one. quart of Roſe- 

| li | water, let them infuſe for two or three days more, 
"Fl then ſtrain off the. Liquor'and run it Thedugh 
= your: Filter, or flannel Bag for uſe, 

0 This is a very beautiful and well taſted medici- | 
i! 1 nal Water, ſerviceable upon many occaſions; the 
Wil]  Liquoriſh and Figs, although mucilaginous' bo- 
Will | dies, and as fuch may ſeem yery unlikely to ſend 
lo over any remarkable virtue in Diſtillation, do yet 
1 _ Impart a ſoftneſs and ſmoothneſs to the diſtild 
| | Liquor, as experience ſufficiently teſtifies; for 


l thoſe Liquors, into which ſuch bodies enter, do 
t always taſte milder upon the palate than' others 
wherein they are wanting; upon which account - 
it- hath- been uſual to add them_to Citron-water 
ang! other rich Cordial Drams, {to- obtund the a- 
crimony and heat of the new diſtilled Goods, 
whereby they meliorate ſooner, and acquire arich 
flavour. And upon this view, (not being unap-' 
prized of theſe objeftipns) I choſe to commit them 
to Diſtillation, in order to contemperate the firy 
heat of the Water, and render it fitter for inter- 
nal uſe: The Poppies (wherein the chief medt- 
cinal qualities of the compound conſiſt) recom- 
mend its uſe in ſeveral diſeaſes of the Cheſt or 
Thorax (if diſcreetly given) and is the only Cor- 
dial Water wherein an anodyne quality preſides, 
The excellent ſpecifick property of that vegeta- 
ble in inflammations of the Pleura and Lungs, 
hath introduced its uſe in all pleuritical diſorders, 
_ as likewiſe in other inflammatory caſes; for as 
il Etmuller well obſerves, it wonderfully, diſſolves 
| li the grumous blood, and therefore in his comment 
4 : wn . Upon Schroder, he xviſes the uſe of theſe Flowers 
| in a Pleuriſy, Quinſy, Eryfipelay &c. as do tl 
- yera 
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veral other able praftitioners. Burt as acute: and - 
fatal:diſtempers do not admit of time to be trifled 
away..upon fruitleſs experiments; far be it from 
me. to: recommend the: uſe. of ſpirituous Cordial 
Liquors in ſuch caſes, and eſpecially.in the hands 
or direCtion of thoſe who are not duly; qualified 
for the buſineſs, I ſhall rather exhort them to de- 
fiſt and give way to others, whoſe judgments .and 
qualifications will be their ſufficient warrant, and 
in whoſe hands it may be found of ſervice both as 
an anodyne and as. a difſolvent, when diluted 
with, ſome :proper Vehicle, ſuch as the Simple. 
DiſtilPd,Water of red Poppy- -flowers, &c. whoſe 
efficacy in compoſing, reft without inducing any 
bad ſymptoms, hath, been often experimented ta 
tranſcendall the famed Opiats of the Shops: But 
enough of this. Its other virtues are, that as a. 
Cordial Dram it corrects the crudities and laxities 
of the ventricle by virtue of the warm Spices con- 
tain'd in it, and conſequently promotes digeſti- 
on; from whence it hath taken the denomination 
of a Surfeit-water, a title which ſome have given 
it from its ſalutary effe&ts; andin a word it chears | 
the drooping ſpirits, . invigorates the whole ſyſtem 
for a ſeaſon, and afterwards induces a pleaſant 
and quiet ſleep, aCting the part of a good Cordial, 
without _ uy. harm Pond It. - 


Claret or Neftar. 


"AKE of Cluoaman ſix drachms, white Gin- 
KL ger half an ounce, Cloves, three. drachms, 
Nutmegs:two-drachms, Mace and Cardamoms of 
each half a drachm, Coriander-ſeed a drachm and 
a half, white, Sugar one pound, beſt Wine four 
pints, ' mix them all wel] together, and let them 
ſtand in a convenient Veſſel cloſe covered up for 
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rwo-days, Then preſs out all the Liquar-from 
the Ingredients, and by often running it through. 
the Flannel- "bag, fine it to a beautiful tranſparent. 
colour; and if you -would: have it very -rich, a 
_ little Mufk'and Lignum-aloes raſped, and hung 
in the. Veſſel (tied up in a nodule of ſcarlet Silk) 
will aromatize it with a very. rich and delicious .. 
flavour, 'and for beauty's fake a few leaves w—- 
Gold may be lightly broke in it. wot 

This preſcription I have ſeleed from Geftar, "Y 
being the moſt ſimple and beſt adapted compoli- | 
tion I could meet with, amongſt the great varie- 
ty that learned author hath \produced. in his book. 
of ſecret remedies : Some: of which are prepared- ' 
with Honey i in lieu of Sugar, and clarified with 
the White of an Egg (for vulgar perſons) which: 
T have reje&ed, upon the account of the taſte, 
and alſo of the colour, which are render'd more 
diſagreeable' hereby. This medicated 'Wine, 
which our author dignifies with the pompous title 
of Nectar, is ſomewhat akin to the Yinum Hypo- 
craticum aforegoing, but ſomewhat more warming 
and ſtomachick, as its. compoſition plainly. de- 
notes; it correds all crudities and fiforders of the 
firſt paſſages, diſcuſſes flatus's and erudtations of 
Wind, and by invigorating the fibres with a freſh 
ſupply of Spirits, and the grateful ſenſation: com- 
municated to the whole nervous fyſtem, all lan- 
guor or faintneſs is inſtantaneouſly removed ; the 
nervous fibrille having recovered their tone are 
enabled ta ſhake off whatſoever is- oppreſſive and 
offenſive ro them. Hence proceeds:that chear- 
fulneſs of mind and agility of ' body, which-uſual- 
ly is fo perceptible after a moderate doſe of any 
cordial or ſpirituous Liquor; whoſe effects are-ſo 
immediate and quick, that we cannot ſuppoſe the 
ſame to have run the long courſe of circulation. 
with the chyle and bload, and therewith to nd 
under- 
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undergone” the ſeveral tranſmutations and ſecre«. 
tions requiſite for the perfe&tion of ſuch'a noble_ 
\ fluid'as the” animal-ſpirits are; but rather that 
they take a- much ſhorter courſe, as by the very 
nerves thetnſebves, or their fibtillz, through whole - 
minute orifices very probably they 'are imbibed- 
or ſucked in, which being replere herewith, they 
perform -more forcibly their 'uſual ytbrations or 
undulatory motions (ſtimulated hereto by the vo- 
latile particles' of the ingredients) to diſcharge. 
and' throw off: afiy- pituifous or viſcid Lympha, 
which-might-obftruA, adhere to, or otherways 
oppreſs them. And hetice, in faintings, ſwoon- 
ings'and' other dangerous and ſudden proftration 
of the forces, | ariſing from' what cauſe ſoever, 
Cordial medicamments' of 'a Liquid form, are al- 
ways" moſt eligible and- preferable to'thoſe of a 


3 


more folid-and compa&@ ſubſtance; 


 .» Spirnt of Clary: of 
TAKE Leaves of freſh Clary gathered in'its 
T prime three' or: four pound, bruiſe it or cur 
it-ſmall, then pur it. into a wooden Veſſel with as 
much warm Warer as will jaſt cover ir, let-it 
ſtand for three'or four days, them commit it! £& 
the Still, and with-aidue degree of hear, bring-off 
_ all the Warer as long: as it: hath any taſte of rhe 
ſubje&. - Then knock off your Still-head,. and 
preſs out the Liquor which remains in the copper: 
body, and with the DiſtilPd Warer pour it upona! 
like quantity: of freſh: Clary' bruiſed as before: 
Then (havingeclean'd-your Alembick from! the' 
remains of the aforeſaid: diſtill'd plant) put tliem- 
altogether into. the Still . (or any other ſuitable 
Veſſel) and let them infuſe for four or. five days 
langer, in order to extract the whole virtue of rhe 


plant, 
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plant; which being perfe&ed,” add thereto one 
gallon of reftified Proof-ſpirits, lute: cloſe the _ 
junctures of the head, and refrigeratory, and,with 
a moderate and equal Fire draw: off all the clean 


Proof-ſpirits, reſerving the faints or after-runnings 


.gpart, for another Diſtillation. _ 


By this method of infuſing 'the. plant a -ſuffi- 
cient time in warm Water, the texture .of 1t 1s 


Jooſen'd, and its body prepared to emit its prin- 


Ciples in Diſtillation. But that we may obrain-all 
Its qualities in greater perfe&tion; the Diſtild 


Water, and Liquor left in the bottom of the Still, 


are affuſed (in lieu of common Water) upon freſh 
Clary, and committed likewiſe to a ſecond dige- 
ſtion. By which cohobation' and reiterated infu- 
fion, the Liquor becomes wholly ſaturated with: 
the principles of the vegetable; which if then di- 
ſtilld without any ſpirituous ſubſtance (to imbibe 
the oily particles) would come over thick and 
unctuous, as being not ſufficiently broken and 
{ubtiliz'd by a previous Fermentation; to obviate 
which inconveniency, we add a due quantity of 
Spirit of Wine, in order to attract or ſuck up the 
Oil (wherewith' it readily unites and commixes) 
and carries it over the helm in form of Spitit, en- 
riched with all the eſſential principles of the in- 
gredient or vegetable, as much as if it had ſuffer'd 
a Fermentation; which, ſeeing that this Spirit 
partakes of many ſingular, and even uncommon. 
virtues, in altering the taſte and flavour of many- 
fermented Liquors, to a far richer and more no- 
ble nature, as hereafter ſhall be ſhewn, _ I ſhall 
exhibit one proceſs more of preparing this Spirit 
by means of Fermentation, leaving the Artiſt to 


take his choice of that which pleaſes him beſt. 


Spirit 
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 _- +Fpirit of Clary by Fermentation. 


PARKE. what quantity you pleaſe of freſh Cla- 
Þ ry gather in jes full prime, raiſe ic well 
or cut 1t into ſmall pieces, and put it into a wood- 
en Veſſel (placed near the Fire) then pour upon 
it about twelve times its own,quantity of River- 
water made' warm, with a ſufficient quantity of 
Sugar, (viz, about two' pound'to every gallon of 
Liquor) ſtir *em all very well together, then co- 
yer up the Veſſel, and ler ir ſtand pretry warm: 
If the Fetmentation proceed welt, which may be 
known by. the continual hiſffing noiſe of the. Li- 
| quor, with a froth chrown up with the plant to 
the ſurface, you need do no more till the ſame be. 
wholly compleated, which will be ſooner or later 
according to the ſeaſon of the year, and'heat of 
the weather (which hath a particular influence ,in 
this caſe;) as for inſtance if 1t advanced pretty ſoon 
and kept well up, a week or ten days may be ſuf- 
ficient; but if otherwiſe a longer time is. requi- 
red, and it will be requiſite to'add a portion of 
Ale-yeaſt to promote it (and a little more Sugar 
1f need require) placing it nearer the Fire if the 
Liquor feel cold: When It hath ftood its due time 
_ and the Fermentation is fully compleated, and the 
plant: ſubſides to the bottom, you are to commit ' 
this vinous Liquor to the Still, half filling the. 
ſame herewith and proceeding. in all reſpeCts as 
before dire&ted,” drawing off the Liquor as lon 
as you can perceive any taſte of the Spirit, td 
that it remains clear, and free from an Em-' 
Pyreuma or other diſagreeable flavour (if the 
firſt runnings appear clean, Iimpid - and very 
ſpirituous, reſerve them apart for your uſe.) 
But It is ſeldom that the Fermentation is fo per ; 
e 


ws. 
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fe and compleat, as to afford any quantity this 


- way, that is fit for keeping any'time; and there- 


oyer again, after- your Liquor” hath laid ſome | 
rime to effrich .it ſelf according to the method = | 
laid down in. diſtiling low Wines; -during which | 


interval there is cauſe to fear, that ſome 'of -- 


the moſt diſtinguiſhing principles (wherein the 
ſpecifick taſte and ſmell of, the plant-reſides) will 
be either loſt, or at leaſt ſo changed in their na- 
ture, as ſcarce to be diſcyverable from any o-. 
ther {pirituous body, to the entire deſtruction of - 
the nature of the ſubje&t.. To avoid [which In- 
convenience I would adviſe, that when the Fer- 
mentation is at the height, (which muſt nor be 


- continued too long if this be uſed) to add a due 


portion of Spirit of Wine, or French Brandy, to. || 
the fermented Liquor, and then immediately 
to: charge your Still with it;* and lute it: well, 


| and with a moderate ſlow fire draw off the Spirit 


for uſe; - which by this merhod will yield a larger. 
quantity, and retain the true-taſte and flavour of 
the vegetable, from:which it was extrafted ; the? 
whether in that; perfeCtion with the preceding Pro- 
ceſs may be queſtioned, and: experience by fre- 
quent trials muſt alone diſcover: For *tis.an-un- 
doubted truth, that the many changes: which ve- 


getable ſubje&s undergo in Fermentation, do-ſo. 


alter the nature and form of the conſtituent 
FW: 4 Oe 4 ; 5 - bf. | 
principles, rhat very much of the genuine fla- 
vour and taſte of the ſubje& is loſt thereby. 
Which inconveniency can only be remedied by 
the propoſed 'method,. which ſeems moſt likely to 


retain thoſe volatile diſtinguiſhing Efiuvia we ſo. 


much deſire in this compoſition. 


Pp vo 
- 


Agother way yet more ſimple and. expeditious 
retaains, Which 1s This, 


. 
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Take the leaves of Clary freſh: gathered, cut 
ſmall or bruiſed,. two pound-.(more or lefs ac- 
cording to your uſe) Spirit of Wine fix pound, 
diftill in a Glaſs-Still to dryneſs. Pour this di- 
tilled Spirit upon the like quantity of freſh Cha- 
ry, which infuſe for a night in the Still, then with 
a gentle fire repeat the operation as. before, taking 
ſpecial care tq avoid an Empyreuma. The Spirit 
thus obtained brings over with. it all that is deſi- 
rous in the ſubj jects, and is a pleaſant and fine Cor- 
dial, of a very agreeable ahi Citron-like flayour. 
Eimuller highly recommends i it in feminine caſes; 
as. particularly in the -Fldor albus, and hyſterical 
ſaffocation: And in the cholick, he fays, you'll 
ſcarce find a more excellent. remedy, and even 
externally, it is equal to Caſtor in hyſterick dif- 
orders. Thus our, author extols its virtues in phy- 
fical caſes3 but as the abovementioned Proceſſes 
produce only a high rectified and infammable Spi- 
_ rit, it cannox be. taken in that form, without dilu- 
ting it with ſome conyenient vehicle, We ſhall 
' therefore proceed to ſele& ſome. of the moſt 
pleaſant that. will anſwer this purpoſe. - Thus 
were you to put one ſpoonful-of this diftilled'Spi- 
rit ' into: a _glaſs of Cyder.,, Mead, Raiſon-Wine, 
or any other artificial Wines of our own produt, 
it would give it the true flavour of ſeveral rich 
foreign Wines, ſo that a well experienced palate 
ſhall ſcarce know the difference. For example, 
if you put two or three ſpoonfulls of Spirit of 
Chee. with a ſmall lump of Loaf-Sugar into eve- 
ry bottle of Cyder ; 3 when you bottle it off, it 
will in' a ſmall time impart its flavour to the 
whole, ſo as not to be diſtiaguiſhed from true. 
Canary-Wine. For this Spirit, £tmuller has ob- 
fred. hath a true citron flavour, very ſharp and 
penetrating, which exactly reſembles thar of Ca- 
nary in taſte and ſmell; The like effect may be 
produced 
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- produced from other vinons Liquors; for if 
when you rack off your Raiſin Wine, you add to | 
every five gallons-a quart of the aforeſaid Spirit, 


-and then'let it. ſtand for ſome time/well-ſtoppetl - 


up; when you draw it offit will'reſemble Rheniſh- 
Wine, both: in 'tafſte -and'goodneſs; which you 
may change into'-Claret, by only adding about 
two. ounces of white Argoll to the aforeſaid quan- 
tity, with a quart of the- juice of Bramble-ber- 
ries, and one pound. of Loaf-Sugar; . and if you 
would have it ſtrong, add one pint more of the 
Spirit-'of Clary, and-it 'may be fined down With 
about. two drams of Ifinglafſs. ' By this method'it 
will reſemble in taſte and colour the-true French 
claret. But if your made Wine hath been of tos 
weak and low a body, it will require ſome French 
Brandy, 'or more Spirit of Clary to enrich it 


when. you barrel it; and further, if it ſhould | 


prove too aultere- or rough upon: the palate, or 


the.colour be too faint, theſe deficiencies may be _ 


made up, by adding more'of the aforeſaid juice 


- and Sugar, until-it acquire all the requiſite quali- 


fications of Claret, which will be beſt diſcoyered 
by the experience of many trials. It-may not be 

amiſs here to obſerve, that of all our vegetable 

Products, there is none that bears the true Styp- 
ticity and auſtere taſte of Frexch Claret, ſo-much 
as the fermented juice of Bramble-berries. The 
truth of whichT learnt from an accident ſome years 
ago 1n preparing the ſyrup of this juice, which ei- 
ther by a miſtake committed in boyling, or the 


want of a due quantity of Sugar, not having at- 


tained its due height or conſiſtence, it was put up 
into a veſlel, and there ſuffered to reſt for a: con- 
ſiderable time, as I remember near a twelvemonth, 
at which time I had an opportunity to taſte it ; 
And upon examination in a glaſs, I found it to 
bear all the true diſtinguiſhing charatters of Cla- 

3 h rets 
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tet, as to taſte,” ſmell, ſtrength and colour; yet 
not wholly relying upon my own judgment, T 
defired the opinion of ſome, others, more experi- 
enced than my ſelf, who all came in readily to 
my ſentiments. From whence I conclude, ' that 
ſeveral Wines might be produced from our own 
vegetable, juices, as rich and delectable as every 
the- beſt of thoſe which are iniported . into the 
kingdom, provided they had a due. quantity of 
Sugar to enrich them, and a compleat'Fermen- 
tation to exalt them, with a, proportionable time- 

_ or age to mehiorate and fine them; the failure 
only ariſing for want of theſe neceflary circum« 
ſtances: Which may be amended at any time by 

adding a,due quantity of any fermented proof _ 

_ Spirit, ſuch as Spirit of Clary; [ Spirit of Cyder,, _ © 
or Elder-Berries (or 'in want of theſe, French 
Brandy) tothe new made Wines: upon drawing 
them-off, and putting *em up into the Barrel; and' 

by adding a little Ifinglaſs, white of an Egg, and 
Wheat-flower made up into a paſt, they might 

_ eaſily be fined down, . by that time they would 
be fit. to be racked off for bottling or drinking. 
This Digrefſion I hope will be eaſily pardoned, 
when it 1s conſidered, that it lays down the true 
method of' producing theſe Liquors to the beſt 

advantage, and greateſt perfe&tion that they will 


bear, 


Spirit of Elder-Berries, 


TAKE the ripe berries of Elder, preſs: out 
all the juice, and pur it into an open headed 
veſſel. To every gallon add three pound of Su- 

gar (note, that ſome perfons boil them up to- 

' gether, and then ler the Liquor ftand till it be 
wkewarm) then add Yeaſt, and work it accord- 

2 ing 
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0g to the RR «. Fe ermentation. The hi gher 
the ferment i is carried, the richer the Wine Sill 
be, and. conſequently t the Spirit the ſtronger, 
which would be yet" conſiderably improved, if 
one quart. of. Wine-lees were added to the faid 
quantity 'of fermenting Wine. When the opera- 
tion is over, (which ſometimes laſts ten or twelve. 
days) what you deſign for Wine, tun up in a 
caſk, with- Ifinglaſs, in order to fine it; and 
when, it hath age, rack it'off, and bottle it with 
a_ lictle Loaf-Sugar, and one ſpoonful of its. own 
Spirit to every quart. And thus ypu have Elder- 
Wine made in its greateſt perfe&ion, which may 
ſerve as a model to prepate all other Wines from 
ripe ſucculent fruits or berries. . But if you de-- 
fire to obtain a Spirit, from it, you muſt take the. 
Liquor as ſoon as. the F ermentation- is over, and, | 
proceed to. a diſtillation. of 1; in an. alembick;,  * 
with a moderate fire, till it begin to taſte ſouriſh, : 
and of the feces. Reſerve hs diſtilled low Spi- 
rit in a veſſel well cloſed up for . about a forf- _ 
night longer, and reftific it over again accor- 
ding to art.. 
Note, that a Glaſs-Still is more proper than 4 
Copper-Alembick for this laſt Diſtillation, Like- 
wiſe the aforeſaid Elder Wine, when grown: 
prickt, or ſouriſh, and thereby-unkt for drink- 
Ing, may. be diſtilled iy a Copper Velica with its 
refrigeratory (or Worm running through cold 
Water) after the ſame manner as taught before ; 
rectifying. it over again into a high proof Spirit, 
and reſerving the after runnings as long as they 
come-clear and \limpid, under the denomination 
of Elder Water, ſerviceable for many phyſical 
_ uſes: By this method you will obtain a larger 
_ quantity: of Spirits, and alſo. better taſted than if 
you had diſtilled your Wine before it had ac- 
_.uired an acid or tartiſh taſte, Fac ſame holds 
Zo; true 


Waka, 


true.in all fermented Juices: of vegetables. Both 

the Wine and Spirit of Elder are excellent anti- 
hydropick. and anti-ſcorbutick medicines, and 
work both by Urine and Sweat; the-heavier, acid 

Salt tending downward, . whilſt the more volatile 
ſeeks a paſſage thro? the finer and ſmaller Veſſels. 

For it appears upon analyſis that this ſubject a- 
bounds with an acid and: volatile concrete. Salt. 

By which 1t comes to be fo famous and fucceſsful 

in the*cure of the aforeſaid diſeaſes ; ſetting open 
two doors. at once, as; well for the ſeorbutick ; 
Salts to paſs .off by, .as likewiſe -for the obſtrut- 

ed and. ſtagnaring Lympha to'be diſcharged. by 

the urinary paſſages, .If this then be the.caſe,. we 
cannot have a: cheaper and -pleaſanter medicine 
than the foregoing, the Wine being. of a' very” 
agreeable and delightful taſte; and as a lite Au- | 
thor obſerves, is a- ſuitable_ drink in fcorbutick. 


__y 


habits. _. The Spirit (ariſing from the ſame. prin- 
ciples) muſt conſequently correſpond ip, the like 
virtues, but, upon.the account of its heat and in- 
flammahility. cannot he taken in the ſame"quantity 
alone, therefore it is always mix'd in ſome conve-' 
nient Vehicle for thi? end. And as nothing is 
more pleaſant to ſome.:palates than Wine, we. 
ſhall ſhew how it may be made uſe of to the great- 
eſt advantage: As for inſtance, were the *fore- 
mention'd Wine of the ſang product, low, flat, 
and poor, - two Spoonfuls of this Spirit with a 
lump of Loaf-Sugar put into the Bottle, would 
ſerve to recover a quart of it, Or to ten gallons _ 
of Elder-Wine, when you tunit up in the Barrel, if 
you add one gallon of this rectity'd Spirit. of El- 
der, with abour ſix or eight ounces of Loaf-Sugar 
diſfolved:in a little of the Wine, all being well 
mingled together, and the Veſlel cloſed well up, 
It will, if ſuffer'd to ſtand 10 or three worry, 
: anc 
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and then drawn off and bottled, be as ſtrong and 

pleaſant as ſeveral. of the richeſt foreign Wines, 
This method will likewiſe extend tro Mead, Cy- 
der, Perry, Black-Cherry-Wine, Currant-Wine, 
Gooſberry-Wine, Cc. all which may be amend- ? 
ed. and cqnfiderably improved by the aforefal | } 
treattnent. The true , quantity of Spirit and 
dulcifying cannot certainly be defined, for that 
muſt be varied. according . to the richneſs ' or 
poorneſs of the Liquor, and the ftrength which 
you would have it ; ſome Wines. requiring even 
double the quantity of Spirics and- Sweets that o- 
thers do. b herefore by trying frequent experi- 
ments, ' of adding mare or leſs, according to. 

- your palate, you will arrive to the knowledge 
of Alerting at firſt view, what every particular | 
ſubje& requires or will bear.. The Sweets 1 men- 
rioned above, are nothing' but a Syrup' made | 
with "fine Sugar and fair Water, two'parts of the 
former to one of theater, boiPd up to'the'con- 
fiſtency of a Syrup, which may be clarified with | 
the White of an Foe: beaten up to a'froth; ng : 


fa 
2. 


4 
= 


put into the boiling Syrup, -and then ſkim?d'ol 
with all the foulneſs of the Sngar which adheres 
to_ itz and laſtly may (if not clean” enough) be. 
run through the flannel 'Slieve whilſt it 1s" hot. 
Note, that the Syrup made this way muſt juſt |; 
only boil up to diffolve the Sugar, which by tht | 
Time 1s af its due height, and if kept longer'over- | 
the Fire, would be apt to candy or run' into cry- |: 
ſtals, by.the heat of Ne wihathir: And therefore | 
rig your beft methad not to clarify it with Eggs 
bur qnly to keep ftirring it as the Sygar dif- 
ſolves, ' which' may either be ſkimm'd' off or fe: 
paged Ther tt by cheins/of che afdealin Hig: | 
* This ſimple Syrup is of great uſe in meliorat- | 
ing and improving artificial Wines, by the afſi- | 
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ſtance -of | ſome ſpirituous body, as Brandy, 
Spirit: of ; Cyder, Clary, | Elder- berries, or: any 
other. well/ taſted reQtified Spirit mixed with' 1t:: 
Sore few examples of which (to comp leat this 
Work) I ſhall for - the reader's benefit: adnp1 

- thuch upon: As for-inſtante, one'pint of any. of 
the aforeſaid reCtify'd Spirits, with half the:quan- 
rity. of the-aforeſaid Syrup, put to one gallon of 
Cyder, or any. hew-made Wine, will give. it the 
body of French Wine; to which if a.due.portion 
of Tartar or Argoll:be-put, it will reſemble Rhe- 
niſh,, and by--proper colouring, as dtſcribed a- 
bove, Clarer. But if you would have it, reſem- 

> ble:Caniary; then there muſt be;a greater. propor- 
tio# of Spitits by. one'half. .To every Gallon (whe- 

_ ther of Red-ſtreak 'Cyder, ,or Artificial Malaga 
Wine; Which comes: neareſt in taſte; and'flavour 
to' all: thoſe imported:of any) you: muiſt put In-a 
pint and'a half. of Spirits (of which! Clary 1s-the 
beſt) -with: about. twelve: ounces of the! aforeſaid 
Sweets/mixed; which being: put-into a, wall ſea- 

:ſon'd Veſſel {cloſe bung'd: up) for three: or four 

months ſpace will then/afford a, Wine. in all re- 
ſpects ecual to Canary; I have, ſeveral other ob- 


cordial rich Liquors, which for: brevity's. ſake I 
ſhall be obliged: ro- paſs over, or only juſtrouch 
upon,-.in-the defeription I.am about to give of 
Raiſin-Wine, or:what.we call, . 


PAKE an open-headed' Veſſel large efiough 
L- -t9-.contain your. Fruit and Liquor, then 


having ready your detetmined quantity: of Rain- 
"Water a es aide and 
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- then:fiffer'd to cool) when it. 1s quſt: ONERNY 
_ $0: every: ten gallons{p pt- forty, pounds of;geod | 
new Raifins, well Dick and bruiſed: (Gin a; mar- - 
ble Moertar,) beat them well up: together;'!thet 
the Raiſins:may bei all: broke-out /of lumps; then 
coyer up the: Veſſel. cloſe: with Cloths.caſt there 
on, "and {if it /be-in cold weather) ſet it-near the 
Fi ire torferment for rwelveor: fourteen. days , fhir- 
ing” it -ab£utionce or.twice.a day, -in which bets 
'there:will/be a-conſtant; Kind 'of hiding with the 
5 caſtingiup! of the Raiſins xo the top of the Eiquor: | 
. "then; try if the Liquor'be ſtrong/and vinous if 
fo 7g -the weetneſs: thereof be. almoſt--loſt) 
ſtrain-off the: Liquor;: -preffing ovt ;the Raiſins|as | 
hard as'you (can, firſt with: -your: Harids, andaf- 
_ - terwatdiwihiia Preſs, as long as. any 'driip..can:be 
*#q ge di gut;}-then turn; it; wpan'a Hook andifirm 
1 ine-Calk;: and t9 the aforeſaid quantiy;piit: five 
: pound oP fine Liſbon Su gar, with. a lite Ale-/ 
eaſt (obſerving that:yanr Veſſel. be well:waim'd | 
-and'dvied before you: put the Liquor; i into.1t)Jet 
it ſtand for'a Month ; filling .it.up from'timeto 
- time with ſome of. the. ſame. Liguort (lefti:out 
for thar parpgle) whith being. expired;> ftop1 ir 
up veryieloſe that no:Kir may:enter- ini(althe'>it 
| hath oF: then-done hifling) koep i if in a:Cellar or 
- oth cool! {place-'. for a; qwelve:; miooths. [then 
BB _ - battls it up, Nite, that. yo: may cither:make 
uſe of Raikns of. the -Sun.:(as::vyulgatly+ aldiide 
or of Malaga, which are much cheaper. *_ 
"This preſcription affargs the beſt and ſtrongeſt 
Wine, and"\moſt likeft the pFhuine, '-of any that 
are extant; and by reaſon of its ſimplicity, is ca- 
pable ofany alteration! Bibr:if;you wo: Leh ite 
"It of a'Rheniſhtaſte, oy Tayta ry or - 
© goll, pur/chererp, (with halfian:Ounce'of Ifinglaſs,. 
b: fa req Foote {perdy- ule, - os, 
D. | = 
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wall. mired). when you barrel. it, will .by 
aggei” .cquire-that; perfect.. Alarougs 1 Retr as 
| forefſaidSpiritiof,Clary and ſweets, : 1n, due. « mr 
 tiry as afore preſcribed, will afford that. of 2 
ry; Or-if. you 'fhall add to the, phe = 
' rized Rheniſh Wine, the j Juice, of Bramble.l ber- 
 xies and Spirk, of Clary,. (or in defe&. of it Freneb 
| Brandy). two.;parts of, the latter ro .one, of rhe 
former ; proportioned - to your, quantity. of | Li- 
quor,; with about. half-a pound of Loaf- Sugar or. 
twelve! ounces to ithe gallon;... fining, it down | 
with a, little Ifinglaſs, and the whites of. new laifl 
Eggs » mixed. with. Wheat F lower, all beat up well 
jer;, and. ptit, into a compa Wine Veflal 
oy ſtopped up, / will, in time. become wonderfal 
: iv and bear the mark. of true. Frewcb- Claret in 
taſte. and goodneſs; As to the enriching this ar- 
tigeial-Malaga Wine, there will be little occaſion 
Fatt, the -Raifins and; Sugar being i 1n:greater pto- 
porgion! to, the quantity; of Liquor, ithan:what, we. 
meet-with in,any. other preſcription, of this king. 
' In moſt of: which, there is a neceſſity to: make 
_ good ithe deficiengy, with French Brandy, Alcant, 
| bes other-rich. 1iquors,. by. adding one part of 
theifoxmer; and two. of the latter; (as for exam- 
ple; one. pint of Brandy, with; a.quart of Alicant 
put: © the aforefaid-quantity. of Wine when, tun- 
ned uplnt the Barrel)! with one or, two new laid 
Eggs all well | beaten up: rogether 3... or two + 
.drachins of:Ifing lak:to fine it down; . . Note, that 
1f during the- Femciomof all vinous Liquors, 
you ide the-Liees of , Wine- (the more, the: bet- 
ter) the! ,with:become far. nicher int raſte; and-fla- 
_ yours.: ſo as-ſtarce; to; be, diſtiogyiſhed, from the 
Wines they were: extracted. from.' . The falingr 
ſulphureoxts; priaciples: with which thpſe facy- 
Þ hs abound; and- from. whence, all the: di- 
MA ſtinguiſhing 
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' Kinguiſhing' properties of the ſubjeRs reſult, ' be: 

_ Ing put in ation by means of Fermetitation; 
wil intimately mix with, and conſequently. com- 
municate their tin&ture or true-flayour, to the 
whole fermenting maſs, by: ating upon, and 
altering the principles of the fermenting fluid: | 
As we learn from daily: experience, that thoſe 
Liquors are always the fironzeſt and beſt taſted, 
and. upon Diſtillation afford the greateſt quanti- 
ty of. Spirit, which are fermented with -a dye 
Portion of Wine-Lees,, And therefore I adviſe 
that 1n all Liquors whatſoever deſigned for a 

: Wine or Spirit, a pint gr a quart of the afore- 
faid ſettlings may be always added to the Liquor | 
deſigned for Fermentation. As to the tranſmu- 
tation or change of the taſte and flavour of” Li- 
quors, effefted by means of ſome particular: in- 
'gredient put "to *em, I ſhall add little more 
'than what. is. afore premiſed; ' The hofiourable 
Mr. Boyle (whom the learned profeflor Boerbave 


 deſervedly calls a prodigy of knowledge) has 4 
left us ' many inventions of this kind, Thas by ' 
adding Rad. Trid. Flor, zl, to'#þ1. of the above- 
mentioned ,Malaga Wine, you: will give ir the 

true taſte, of Rupbenry, which 'by the addition 

| 


of Cochineal, will afford irs due tin&ure. The 
Lemmon flavour 1s likewiſe effefted by Daurus - 
Seed, ohe- ounce to a gallon of fermenting Ale, 
or Wine; and the -Spirit and: Syrup of- Clary 
counterfeits the Citron flayour, and in Wine-ap- 
| proaches that of Canary; as does likewiſe'a ſimple 
infuſion of the ſaid Flowers in Wine, bring it'to 
a Rhemiſh, For farther fatisfa&tion - upon this 
head, I muſt refer the reader to the Author, and 
rake an end'of my performance, with giving 
. - him) a deſcription of the Spirit of Cyder. \.'. ' 
» © When your Cyder turns prickt and utifit' for | 
POS ev - drinking * / 
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pleaſe of it, and pur'it into your:Still with a few”. 
Raiſin ſtaJks, and a little Bay-Salt- ro-keep down; 
the phlegm; then having luted all-clofe, and. 
put Fre under,” proceed in- Diſtillation as before 
direted in Low Wines ; which being ſuffered:to- 
lye a while; and" then again committed /to the 
Still. with the aforefaid ingredients, .'and a few 
Grains, will 'afford-a very pleaſant and: well taft- - 
ed Spirit, fit : for :the improvement, either of 
that body from.'whence it: was 'produced, or-a- 
ny. other. of the:Jike natnre. © Only-obſerve that. 
when you defign/it' to add: ftrength-co the arti- 
ficial French Wines, four Gallons: ofthis Spirits. 
with. two of:Sweets : or Syrup, will be ſufficient. 
_ for a' Hogſhead of: Liquor; ' but when for Cana- 
ry, it will require+half as: much:more; of each: 
And when ever any crude juice is\:made uſe 0 
in order to give a-colour, as inmaking of Clare, 
a double proportion will! be demanded, to make: 
up the ſtrength of the body, of the\Liquor,. low- 
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.ered by this means. 8 * CO TIO TY 
_. Having now finiſhed what I deſigned for this 
time, I hope the abjeQtions laid againſt the- firſt 
part will be fully fatisfied by this ; for as with- 
out laying down ' the . foundations of any art, 
(which I have endeavoured to do 1n the prece- 
ding pages) the ſame may be accounted-lame 
and imperfet; and conſequently the' Treatiſes 
written upon it (however compleat they may be 
ſaid to be) are only ſhadows and faint repreſenta- 
tions of the whole; and though the firſt part of 
| my book taught only (as jt has been objeed). 
the making of a few-compound Waters, withour. 
ſhewing the eſſence of 'the art, which conſiſts in 
' raiſing a ſpirityous body, by means of Fermen- 
_ ation, gn which the whole ſuperſtructure _ | - 
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4, Of the Nature of the Barley 
Corn, and of the proper. Soils 
and Manures for the Improve- 
ment thereof, . 

'N.. Of making Malts. 

Jil; To know good from. 

Malts« 


Iv, Of the uſt of the PalegAgnc * 


ber and Brown Maltys! ©: M 

| . Of the Nature of ſe ral Wa-, 
ters and their Uſe in Brewihg, / 

VI. Of Grinding Malts| | 

VII. Of Brewing in Ge 

VIlt, Of the London Macho 
Brewing Stout Butt Beer L: 
' and Brown Ales. * 

Ix. Of the Country or private 
" Way of Brewing. 

x. L8 che Nature and Uſe of the 

OP. - 

Xl, of Boiling Mait Liquors and [ 

; to Brew a Quantity of Drink 
io a little: Room, and with a 
few Tubs. | 

X11. Of o_ or Tainting of 


” pywholſome: PraQtice .of B 


. 


Malt Li uors, theic Preventi: 
on and Cure. | 
- XII. Of Fermenting and Work- 
ing-of Beers and Ales, and the 
cat- 
L_ Arti cial Lees 
hk Eos, preſerying 

ANF I Liquors, 

VE Fernicions Ins 
mo Malt Li- 
heirStren agth, | 
Of Repolito- 
2rs and Ales, 

Hog and CFtean- 


XVII. of "Bun 1 ks and 
Carrying rr Dn om ; Þif- 
1 Of che ge and -ferogch. © 

X1 e Age i | 
of Malt Liquors, ds 

XX. Of the Profic and: Plea ure 
of -private Brewing, and. rhe 
Ces of duying Malt Li- 
quors: 


To which. i is added, 
A Phloepica Account of Brewing. fixong 0Bober Your, by an toge- - 


vious Hand, 


by a Pahn Fm erly. 


} 


Tn. in a common Bewtoug 
at London, but tor near a þ Years ok has reſided in 
the Country, ' 
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TE matty Inhabitants of Cis 
Sl tes and Towns, as well as 
Travellers, that have for a long: 
time ſuffered great Prejudices 
CE— from unwholſome and wiplea- 
ſant Beers and Ales, by the badneſs of Malts, 
underboiling the Worts," mixing injurious 
Ingredients, the uns#Ifulaeſs of the Brews 
er, and the great Etence that Families 
have been at in buying them clogg'd with 
| @ heavy Exciſe, has moved me to under« 
take the writing of this Treatiſe on Brews 
ing; Wherein Fheve endeauvonrd to (et 1t 
a true light the many advantages of Body 
and Purſe that may ariſe from a due Knows 


ledge and Management in Brewing Malt 
Liquors, which are of the greateſf Tirpor- 
ance, as they are in a confiderable degree 
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This Er 7 mn in "Brrwiar Gas 
brought on ſuch a Difrepute, and made our 
Malt Liquors 7n general ſo odious, that 
meny have. beets conftrain'e, efther to be at | 
er Expence' for-better Drinks than their 
Pockets could afford,”or take uþ with a 
T, oaft and Water to avoid the: top. juſtly. ap- 

rehended ill C ans *f Drinking 
Fi Ales and Boers. n T 
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Wherefore I have ver an \Jecaunt '0 
Brewing Beers and Alts after ſeveral Me- | 
Zhods; and alſs Jet] curious Receipts 
for feeding, jining #64 preſerving Malt | 
Liquors, t at are meft of them wholſomer 
than the Malt itſelf, and ſo cheap that | 
#0xe can objeft 4 ain the Charg e, Yared 
T thought was the ready way sf pplant | 
the = of thoſt uitwholſome, Tngr Ti | | 
that have been mide too free Ig by f one | 
ill principled People meerly for their own | 
Profit, tho" at the Expence of the Drink-' 
er's Health. 


I hope 


Te PREFACE: 


 T hope T have adjuſted that long wanted 
Method of giving a due Standard both to 
the Hop and Wort, which never was yet 
(as I know of) rightly aſcertain'd in Print 
before, tho' the want of it I am perſwa-« 
ded has been partly the oc cafiondf the ſcar= 
city of good Drinks, as ts at this time ve- 
yy evident in moſt Places in the Nation. I 
Foe here' alſo divale*d the Noſtram of the 


v 


Artiſt Brewer that he has ſo Jong valued 
himſelf upon, in making a right 5 dement-. 


when the Worts are boiled to a true Criſis ; 
a matter of confiderable Conſequence, be- 
cauſe all ſtrong Worts may be boiled too 
much or too little to the great Loſs of the 
Owner, . and. without this Knowledge a 


Brewer muſt go on by Gueſs; which 7s a 
hazard that every one Ot bt to be free 
from that can; and therefore I have en 
deavour'd to explode the old Hourglaſs 
way of 'Brewing, by reaſon of the ſeve- 
ral Uncertainties that attend ſuch Me- 
thods, and the hazard of ſpoiling both 
Malt and Drink; for in ſhort where a 
Brewing is perform'd by Ladings over of 
ſcalding Water, there is no occaſion for the 
Watch or Hour-glaſs to boil the Wort by, 
which is beſt known by the Eye, as 1 brug | 
—— ns bot 


fe PREFACE: | 
| both in this and my fronds 1 Book made 
: a d : | 


Thave Pope  obferved that Seen ary Cat 
” on, which" is perfetly requifite in thb 
Choice of o od and the Fern ement of” bail 
Waters; a Matter of high Importance, ay 
the Uſe of- this Yehicle ts nhavvidable it 
Brewing, and therefore requires a firif 
Inſpe&ion into its Natare ; and this T haut 
been the more particalar n, becauſe T am 
 ſenfible of the great Onantities of unwhoh 
ſome Waters aſed not only by Nereſſi "Ys but 
by a miſtaken Choice. 


So alſo I have confuted the old recerys 
ed Opinion lately publiſhed by an Eniinent 


Hand, that long Maſhings aye the beſt Mes 
thods in Brewing; an Error of —_— 
Conſequence to all thoſe who brew b 
Ladings over of the hot Water on the Matt: 


The great Difficulty, and what has his 
therto proved an Fo ediment and Diſcon- 
ragement to many from Brewing their own 
Drinks, I think, I have in ſom meaſure 
removed, and made zt plainly appear 
how a Quantity of Malt Liquor may be 
Brewed in a little Room and 7 in the hots 


teſt 


The PREFACE. 
teſt Weather, without the leaf} Damage 
by Foxing or other Taint. ME 


The Benefit of Brewing entire Guile 


ſmall Beer from. freſh Malt, and the ill 


Effefts of that mage from Gonds after 
jirong Beey or Ae; 1 have here expoſed, 
for the ſake of the- Health and Pleaſure 
of theſe that may: eaſily prove their ad- 
vantage by drinking of the farmer and re- 


| By the time the following Treatiſe is 
read ever aud thoroughly confedered, I doubt 
ut bat an ordinary Capacity will be is 


. ſome. degree" a better Fudge of govd aud 


bad Malt Liggors as a Drinker, and have 


ll uh a- Kinounlegee fe. Brewing that former- 


ly he was a ſtranger to; and therefore I 
am in great ow theſe my Efforts will 
be one principal Cauſe of the reforming 
our Malt Liquors yu maſt Places \, and that 
more private, Fatgilies thas #yer will come 


into the delightful and profituble Praftice 
D ks, and thereby 


of Brewing their own Drinks 

wt only ſave almeft half in balf of Ex- 
pence, but enjoy ſuch as has paſſed thro? 
ts regular Digeftians, and is truly plea- 
Jant, fine, [ir ng and heglthful. 


T queſtion 
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T Queſtion not. but this Book Twill meet 
with ſome Scepticks, who being either 
prejudiced againſt the Introdu&ion of new 
Improvements, or that their\ Intereſt will 
be hereby echpfed in time To ſuch T ſay 
.T do n4t write, becauſe-F have little hopes 
to reform a wrong Prattice in them' by 
"Reaſon. and Argument. But- thoſe wh | 
gre above Prejuilice may eaſily judge of the | 
great Benefits that will accrue by the fol. 

lowing Methods, I have here plainly made 

known, and of thoſe in my Second Book 
"that T have almoſt fanzſhed: and hope: ty 

-pabliſh\'in' a little time, wherein I ſhall fit 
forth how to Brew without* boiling Water 
"or Wort, and ſeveral other Ways at wil 
be of conſiderable Service to the World, "'' 
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W; the Nitare of the ROTEITY and - 
of the proper Soils and Manures for 


the Improvement thereof. 


FRIES HIS Gratn- ig well khown to 


= excel all others: fot making of 


tis *, TS Malts that produce thoſe tine 
nn” b Britiſh Liquors, Beer and Ale, 
which no: other Nation can | 
equalize ; : bur as this Excellency. cannot 
be obtain'd unleſs. . the ſeveral Ingredi- 
ents are in a perfect State and Order, and 
theſe alſo attended with 5 right judgment; 
I ſhall here endeavour. to treat on their 
ſeveral particulars, and firſt of Soils. 
This Grain I annually ſow 1n my Fields 
on diverſities of Soils, and thereby have 
brought to my knowledge ſeveral differ- 
ences arifing therefrom. On our BE 


'B Clays 
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2 The Nature of the Barley-Corn; 
Clays this Grain generally comes off red- 
diſh at both ends, and ſometimes all over, 
with a thick skin and: tuff -nature; ſome- 
what like the Soil it grows in, and there- 
fore not ſo valuable as that of contrary 
_ qualities, nor are the black blewiſh Mar- 
ly Clays of the Vale much: better, but 
 Loams are, and Gravels better than them, 
as all the Chalks are better then Gravels; 
on theſe two laſt Soils the Barley acquires 
a whitiſh Body, a thin skin, a ſhort plump 
kernel, and a. ſweet flower, which occa- 
ſions thoſe fine pale and amber Malts 
made at Dunſtable, Tring and Dagnal 
from the Barley that comes off the white 
and gravelly Grounds about thoſe Places ; 
for 1t 15 certain there is as much differ- 
ence 1n Barley as in Wheat or other Grain, 
trom the ſort it comes off, as appears by 
the excellent Wheats that grow 1n the 
marly vale Earths, Peas in Sands, and 
| Barley in Gravels and Chalks, £&#c. For 
our Mother Earth, as it 1s deſtinated to 
the ſervice of Man in the produ&ion of 
Vegetables, is compoſed of various ſorts of 
Soils for different Seeds to grow therein. 
And ſince Providence has been pleaſed to 
allow Maa this great privilege for the 1m 
 ployment of his skill and labour to improve 
the ſame to his advantage; it certainly 
" behoves us to acquaint ourſelves with its 
{everal 


ans & aid Pond 


of London and other rank Dungs whi 
are not near ſo pure, {weet and whollome, 
as thoſe produced from Virgin-mould and 


| and of the proper Soils, &c. 3 


ſeveral natures,” and how to adapt an 


agreeable Grain and Manure to their na- 


tural Soil, as, being the very foundation 
of :enjoying -good and bad Milts. "This 
is obvious by parallel DeduCtions from 


Turneps ſown on rank clayey loamy 
Grounds, dreſſed with noxious Dungs that 
render them bitter, tuff, and nauſeous, 
while thoſe that grow. on Gravels, Sands 


and Chalky Loams under the affiſtance of 
the Fold, or Soot, Lime, Aſhes, Hornſhav-_ 
ings, £fc. are {weet, ſhort and pleaſant. 
- *Tis the fame alſo with Salads, Aiparagus, 
 Cabbages,. Garden-beans, and all other 


culinary Ware, that. .come off thoſe rich 
Grounds glutted with the great quantities 


gs W hich 


other healthy Earths 4nd Manures; 

| There 's likewiſe another reaſon that 
has brought a dilreputation on ſome of 
the Chiltern-barley, and that 1s, the too 
often ſowing of one and the ſame piece 
of Ground, whereby Its ſpirituous, nitrous 


and ſulphureous qualities are exhauſted 


and worn out, by the. conſtant attra&ion 
of its beſt juices for the nutrimenit of the 
Grain : To ſupply which, great quantities 
ot Dungs are otten incorporated with ſach 
Earths, whereby they become impregnar- 
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4 The Nature of the Barley-Corn, 
ed with ſour, adulterated, unwholſome qua- 

lities, that ſo affect the Barley that grows 
therein, :as to render it incapable of mak. 


ing ſuch pure and ſweet Malts, as that 


which is ſown in the open Champaign- 
fields, whoſe Earths are conſtantly reſted 


every third Year called the Fallow-ſeafon, 


in order to diſcharge, their crude, phleg- 
matick and ſour property, by the ſeveral 
turnings that the Plough gives them part 


of a Winter and one whole Summer, which 


expoſes the rough clotty looſe parts of 
the Ground, and by degrees brings them 
into a condition of making a lodgment 
of thoſe ſaline benefits that ariſe . from 


the Earths, and afterwards fall down, and 


redound ſo much to the benefit of all 
Vegetables that grow therein, as being 


the eſſence and ſpring of Lite to all things 


that have root, and tho? they are firſt ex- 


haled by the Sun in vapour from the 
Earth as the ſpirit or. breath thereof, yet 


iS 1t return'd again-in Snows, Hails, Dews, 
£5c. more than 1n Rains, by which the 
{urtace of the Globe 1s ſaturated ; from 
whence 1t reaſcends in the juices of Ve- 


_getables, and enters into all thoſe produc- 
tions as tood and nouriſhment, which the 


Creation {upplies. = 

Here then may appear the excellency 
of ficeping Seed-barley in a liquor lately 
= invented, 


and of the proper Soils, &c.. * 5 
invented, that impregnates and. loads 1t 
with Nitre and. other Salts that are the 
neareſt of all others to the true and ort- 
2inal Spirit or Salt of the Earth, and 
therefore in a great meaſure ſupplies the 
want thereof both in incloſure and open 
Field; for even in this laſt it is ſometimes 
very ſcarce, and in but ſmall quantities, 
eſpecially after a hot dry: Summer and 
mild Winter, when little or na Snows have 
tell to cover the Earth and keep this Spt- 
rit in ; by which and great Froits it 1s ot- 
ten much encreaſed and then ſhews itſelt 
in the warmth of well Waters, that are 
often ſeen to wreak in the cold Seaſons. 
Now ſince all Vegetables more or leſs 
partake of thoſe qualities that the Soil 
and Manures abound with 1n which they 
grow ; I therefore inter that all Barley to 
imbibed, improves its, productions by the 
aſcenſion of thoſe ſaline ſpirituous particles 
that are thus lodged in the Seed when 
put into the Ground, and are part of the 
nouriſhment. the After-Crop. enjoys; and 
tor this reaſon I doubt not, but when 
time has got the aſcendant of prejudice, 
the whole Nation will come into the prac- 
tice of the invaluable Receipt publiſhed 
in two Books, entituled, Ch:/terz and Vale 
Farming Explained, and, The Pradtical 
Farmer ; both writ by William Ellis of, 
B 3 Little 
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Little Gaddeſden near Hempſtead in Hert- 


f: rdhhire, not only for Bartey, but other 
Gratns. 


But notwithſtanding Barley may- grow 
on 2 light Soil with a proper Manure ; 
and improved by the liquor' of this Re- 
ceipt, yet this Grain maybe damaged or 
ſpoiled by being mown too ſoon, which 
may afterwards be diſcovered by 1 its ſhri- 
velled and lean body that never will make 
right good Malt; or if it is mown at a 

proper time, and if t'be houſed damp, 
or wettiſh, it «will be apt to heat and 
mow-burn, and' then it will never make 
ſo good: Malt, becauſe it will not ſpire, 
nor come ſo regular ly on the Hoor as that 
which was inned = 
© Again, *'I have known one part ” 2 
Barley -crop almoſt green at Harveſt, ano- 
ther part ripe, and another part between 
both, tho' it was all ſown at once, occa- 
fion'd by the ' ſeveral "ſituations of the 
Seed in the Ground, and the ſucceeding 
Drovughts. ' The deepeſt came up ſtrong 
and was fipe ſooneſt, the next ſucceeded; 
but the uppermoſt, for want of Rain and 
Cover, ſome of it grew not at all, and: 
the reſt Was green at - Harveſt. Now theſe 
7 reglpicies” are greatly prevented and 
cured by the application of the ingredi- 
{Ars $ Mentioned : in the 10 Receipt, which In- 


tuſcs 


and of the proper Soils, &c. 7 
faſes ſuch a moiſture into the body of the 
Seed, as with the help of a little Rain 
and the many Dews, makes it ſpire, take 
root and grow, when others are ruined 
for want of the aſfliſtance of ſuch ſteeping. 

Barley like other Grain will alſo dege- 
nerate, and become rank, lean and ſmall 
bodied, if the ſame Seed 1s ſown too of- 
ten in the Soil; *tis therefore that the beſt” 
Farmers not only change the Seed every 
time, but take due care to have 1t off a 
contrary Soll that they ſow it tn to; this. 
makes ſeveral 'in my neighbourhood eve- 
ry Year buy their Barley-ſeed in the Vale 
of Ailsbary, that grew there on the black. 
clayey .marly Loams, to fow in Chalks, 
Grayels, £9c, Others every ſecond Year 
will go from hence to. Fullham and buy 
the Forward or Rath-ripe Barley that 
grows there on Sandy - ground ; both 
which Methods are great Improvements 
of this «Corn, and whether it be for 
lowing or malting, the plump, weighty 
and white Barley-corn, is in all reſpects 
much kinder than the lean flinty Sorts. 


_ 


$ The Natore of the Batey-Carn, 
c H A P. Il. 
Of making Malts 


S I have deſcribed the Ground that 
returns the beſt Barley, Inow come 
to treat of making it into Malt; to do 
which, the Barley 1s put into, a leaden or 
tyled Ciſtern that holgs fie, ten or more 
Quarters, that is .coyered with water 
four or ſix Inches above the Barley to 
allow for its Swell; here it lyes five or 
ſix 'Tides as the Malſter calls it, rec- 
koning twelve Hours to the Tide, accord- 
ing as the Barley is in body or in dryneſs; 
for: that which. comes off Clays, or has 


been waſh'd and damag'd by Rains, re- 


quires leſs time than the dryer Grain that 
was: inned well and grew on Gravels or 
Chalks ; the ſmooth plump, Corn imbib- 
ng the water more kindly, when the 


lean and ſteely-Barley will not ſo natural-' 
ly; but to know when 'it is enough] is to 


take'a Corn end-ways between the Fin- 
gers and gently cruſh it, and if it is in all 
parts mellow, and the busk opens or ſtarts 
a, little from the body of the Corn, then 
1t 1s enough; The nicety of this is a ma- 
terial Pont; for if it is-1nfus'd too much, 


the ſweetneſs of the Malt will be great- 


: 3 CIR oft, and yiel |d the leſs Spirt it, and 
| Y 
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and. of the proper Soils, &c. & 


fo will cauſe deadnels and ſourneſs . in Ale 


| ar Beer in, a ſhort time, for the goodneſy 


of the Malt contributes much to the pre- 
ſervation of all Ales and Beers. Then 
the water muſt be drain'd from it very 
well, and. it. will come equal and better 
on the” floor, which may be done in 

Ke ra or (ixteen Hours in temperate wea- 
ther, but 1n cold near thirty. From the 
Ciſtern it is put 1nto a ſquare Hutch or 
Couch, where it muſt lye thirty Hours 
for the Officer to take his Gage, who al- 
lows fqur Buſhels in the Score for the 
well in this or the Ciſtern, then it muſt 
e work'd Night and Day 1n one. or two 
Heaps as the weather is cold or hot, and 
turn'd every -four, ſix or eight Hours, the 
outward part. inwards and the bottom up- 
Tu always keeping a clear floox that 
the Carn. that lies next to it be not chill'd; 
and aſſoon. as it begins to come or ſpire, 
then turn it every three, four or five Hours, 
as was done before according to the tem- 
per of the Air, which greatly governs 
this management, - and as it comes or 
works more, ſo muſt the Heap be ſpread- 
ed and thinned larger to cool it, Thus ir 
may lye and be work'd on the floor in ſe- 
veral Parallels, two or three Foot thick, 
ten or more Foot broad, and fourteen or 
more 12 length to Chip and Spire, but 
a9! to00 > much nor £09 faſt; and' when it 


o 


10 The Nature of the Barley-Corn, 


is come enough, it 1s to be turned twelye 
or ſixteen times in twenty-four Hours, if- 
the Seaſon ts warm, as 1n March, April 
or May; and when it ts fixed and the. 
Root begins to be dead, then it muſt be 
thickned again .and carefully kept often 
turned and work'd, that the growing of- 
the Root may not revive,” and this 1s bet- 
ter done with the Shoes off than on; and 
here the Workman's Art and Duligence in 
particular 15 tryed 1n keeping the floor 
clear and turning the Malt often, that it 
neither moulds nor Aker-ſpires, that is, 
that the Blade does not grow out at- the 
oppoſite end of the Root; for if it does, 
the flower and ſtrength of the Malt is 
gone, and nothing left behind but the 
Aker-fpire, Husk and Tail : Now when 
It 1s at this degree and fit for the Kiln, it 
1s often - pra 


YraQtiled to put it into a Heap 
and let it lye twelve Hours before it 1s 
turned, to. heat and mellow, which will * 
much improve the Malt if it is done with 
moderation, and after that time it muſt 
be turned every fix Hours during twenty 


four ; but if it is oyerheated, it will become 


like Greaſe and be ſpoiled, or at leaſt cauſe 


the Drink to be unwholſome ; -when this 


Operation is over, it then muſt be put on 
the Kiln to dry four, fix or twelve Hours, 
according to the nature of the Malt, Mw 


and of the proper Soils, &c, 11 
the pale fort requtres. more leiſure and 
leſs fire than the amber or brown forts : 
Three Inches thick was formerly thought 
a ſufficient depth for the Malt to lye on 

|. the Hair-cloth, but now ſix is often al- 
jowed it to a fault; fourteen or fixteen 
Foot ſquare will dry about two Quarters 
if the Malt lyes four Inches thick, and 
here it ſhould be turned every two, three 

" or four Hours keeping. the Hair-cloth 
clear ; The time of preparing it from the 
Ciſtern to the Kiln 15 uncertain, according 
to the Seaſon of the Year; in moderate 
weather three Weeks is often ſufficient. 
If the .Exciſeman takes his Gage on the 

| floor he allows ten 1n the Score, but he 
ſometimes Gages in Ciſtern, Couch, Floor | 
and Kiln, and where he can make moſt, 
there he fixes his Charge: When the 
Malt 1s dryed, it muſt not cool on the 
Kiln, but be difteQly thrown off, not into. 
a4 Heap, but ſpreaded wide in an airy 
place, till it is thoroughly cool, then put 
it into a Heap or otherwiſe diſpoſe of it. 
| There are ſeveral methods uſed 1n dry- 
ing of Malts, as the Iron Plate-frame, the 
Tyle-frame, that are both full of lttle 
Holes ; The Braſs-wyred and Iron-wyred. 
Frame, and the Hair-cloth ; the Iron and 
Tyled one, were chiefly Invented for dry- 
ng of brown Malts and ſaving of Fuel, 
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12 The Nature of the Batley-Corn, 
for theſe when they come to. be thorough, 
hot will make the Corns crack and jump 
by the fierceneſs of their heat, fo that 
they will be roaſted or fcorch'd in a lit- 
tle. time, and after they are off the Kiln, 
to plump the body 'of the Corn;and make 
it take the Eye, ſome will ſprinkle water 
over it that it may meet with the better 
Market: But if ſuch Malt is not ufed; 
quickly, 1t will flacken and lofe its Spi., | 
rits to a great degree, and- perhaps in, | 
half a Year or leſs may be taken by. the, 
W hools and ſpolleq:. Sych balty dryings 
or ſcorchings are alſo apt .to bitter the 
Malt: by. burning its skin, and therefore: 
theſe Kilns are not {o much 'uſed now as 
. formerly ; The Wyre-irames indeed are 
ſomething better, yet they are apt to. 
{corch the outward part of the Corn, that 
cannot be got off 1o ſoon as the Hair- 
cloth admits of, for theſe muſt be ſwept, 
when the other is only turned at. | 
once ; however theſe laſt three ways are | 
now in much requeſt for drying pale and | 
amber Malts, becauſe their fire may be | 
kept with more lerfure, and the Malt more! | 
cradually and truer dyed, but by many | 
the Hair-cloth is reckoned the beſt of all. 
Malts are dryed with ſeveral . ſorts of | 
Fuel; as the Coak, Welch-coal, Straw, 


Wood and Fern, £9c. But the Coak 1s, 
TE reckoned | 


and of the proper Soils, 8c... 13 
reckoned by moſt to exceed all others: for 
making Drink of- the fineſt Flavour. and 
pale Colour, becauſe it ſends. no .\moak 
forth to hurt the Malt with any offenſive 
tang, that Wood, Fern and Straw are apt 
to. do In a lefſer or greater degree;-but 
there 1s a difference even 1n what is calPd 
Coak, the right ſort being large Pit-coal 
chark'd or burnt in ſome meaſure to a 


BY Cinder, till all the Sulphur is conſumed 


and. evaporated away; which 1s called 
Coak, and this when it 1s truly made. ts 
the beſt of all other Fuels; but 1t there is 
but one Cinder as big as an Egg, that 1s 
not thoroughly cured, the {moak of this 
one is capable of doing a little damage, 
and this happens too often by. the neglt- 
gence or avarice of the Coak-maker : 
here is another ſort by ſome ' wrongly 
called ,Coak, ' and rightly named Culme 
or Welch-coal, from Swarzey in Pembroke- 
ſhire, being of a hard ſtony ſubſtance 1n 
{mall bits reſembling a- ſhining Coal, and 
wilb bura without ſmoak, and by. its ſul- 
phureous efluvia caſt a moſt excellent 
whiteneſs on all the, outward parts of the 
grainy body : In Devozſhire 1 have ſeen 
their Marble.or grey Fire-ſtone burnt in- 
to Lime with the ftrong fire that this 
'Culme makes, and both this and the 
Chark'd Pit-coal affords a moſt {weer mo- 
derate 
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derate'and certain fire to all Malt that is 
dryed by.it. 
Straw is the next Hrevteſt Fuel, but 
Wood and Fern worſt of all. 
Some I have known put a Peck or 
' more of Peas, and malt theih with - five. 
Quarters of Barley, and they'll greatly 
mellow the Drink, and ſo wall Beans ; but. 
they won't come ſo ſoon, nor mix ſo CON- / 
veniently with the Malt, as the Pea will. 
I knew a Farmer, when he ſends - five 
Quarters. of Barley to be Malted, puts in 
half a Peck or more of Oats aniongft 
them, to, prove he has juſtice done him 
. by the Maker, who-is hereby confin'd 
- Hot to Change his Malt by reaſon .others 
won't like ſuch a mixture. _ 
But there is an abuſe ſometimes. com- 
mitted by a neceſfitous Malfter, who: to 
come by Malt ſooner than of dinat ry, makes 
uſe of Barley before it is thoroughly ſweat- 
_ ed in the Mow, and then it never makes 
right Malt, but will be fteely and not 
yield a due quantity of wort, as I knew 
1t once done by a. Perſon that 'thraſhed 
the Barley immediately from .the Cart as 
it was -brought out of the Field, but 
they that uſed its Malt ſuffered not a lit-- 
tle, for it was impoſſible it ſhould be 
good, becauſe 1t did not thoroughly Chip 


or Spire on the floor, which cauſed _ 
ort 
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fort of Malt, when the water was put to 
it in the Maſh-tub, to ſwell up and ab- 
forb the Liquor, but not return its due 
quantity again, as true Malt would, nor 
was the Drink of this Malt ever good in 
the Barrel, but remain'd a raw infipid 
Beer, paſt the Art of Man to Cure, be- 


cauſe this, like-Cyder made from Apples 


direQly off the Free, that never ſweated 
out their phlegmatick crude juice in the 
Heap, cannot produce a natural Liquor 


- from ſuch unnatural management ; for 


Barley certainly is not fit to make Malt of 
till it is fully mellowed and ſweated in 


- the Mow, and the Seaſon of the Year is 


ready for it, without- both which there 
can be no aſſurance of good Malt : Seve- 
ral inſtances of this untimely making Malt 
I have known to happen, that has been 
the occaſion of: great quantities of bad 
Ales and Beers, tor {ueh Malt retaining 
ſome of its Barley nature, or that the Sea- 
ſon of the Year is not cold enough to ad- 
mit of its natural working on the Floor, 
1s not capable of producing a true Malt, 
but will cauſe its Drink to ſtink in the 


.Cask inſtead of growing fit for uſe, as'not 


having its genuine Malt-nature to- cure. 

and preſerve it, which all good Malts 

contribute to as well as the Hop. 

| Theres another damage I have known 

accrue to the Buyer of Malt by Mcllilet, 
a moſt 


F eg, 


16 The Nature of the Barley-Corn, 
a moſt ſtinking Weed that grows among 
ſome Barley, and 15 ſo miſchievoully. pre- 
dominant, as to taint 1t,'to a ſad degree, 
becauſe. its black Seed like that of an Oni 
-on, being leſſer than the Batley, cannot be 
entirely. ſeparated, which obliges 1t to be 
malted: with the Barley, and: makes the 
Drink ſo heady that it 1s apt to fuddle 
the unwary by drinking a ſmall quantity; 
This Weed is fo: natural to ſome Ground, 
that the Farmer deſpairs of. ever extirpat- 
Ing it, and 1s to be avoided as much as 
.poſſible,: becauſe: it very much hurts the 
'Drink that is made from Malt mixed with 
it, by its naufeous Scent and” Taſte, as may 
be perceived by. the Ointment. made: with 
ir that bears its Name : I knew a Vittu- 
aller that.:bought. a parcel -of Malt :that 
this: weed was amongſt; and-at ſpoiled all 
the Brewings and Sale :of -the Drink, tor 
it's apt. to cauſe Fevers, -Colicks and '6- 
ther Diſtempers in the:Body. —- 
Darnel/1s. a. rampant Weed and grows 
much amongft ſome Barley, eſpecially in 
the'bad Husbandman's Ground, and moft 


where it is ſown. with the Seed-barley.: it 


does the leaſt harm amongit Malt, becauſe 


it adds a ſtrength to it, and quickly intoxt- | 


cates, if there is much in it; but where 
chere 1s bur little, the Malſter regards 
not, for the ſake of its inebriating quality. 


ES 
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There are other Weeds or Seeds that an- 


noy the Barley ; but as the Screen, Sieve 
and throwing will take moſt of them out, 
there does not require here-a Derail f 
their Particulars. Oats -malted as Barley 
is, will make a weak, ſoft, mellow and 
pleaſant Drink, but Wheat when done fo, 
will produce a ſtrong heady noutiſhing 
welltaſted and fine Liquor; which is now 
more praQtiſed then ever, fy 


0G. EY RA 
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D know good from ball Males. 


\HIS is 'a Matter of Srevt Imijjor- 
tance to all Brewers, both publick 
and private, for ?tis conition for tlie Seller 
to cry all is good, but the Buyer's Caſe is 


difterent ; wherefore its prudential to ens - 


deavour' to be Maſter of this Knowledge; 
tor I have heard a great Malſter thar Jiv- 
ed towards Ware, ſay, he knew a grand 
Brewer, that wetted near two bundred 
Quarters a Week, was not a judge of good 
and bad Malts, "without which *tis im- 
pollible- to draw a true Jength of Ale or 
Beer. To do this I know but of tew 


C | Ways, 
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Ways, Fir{z, By-the Bite ; Is to break the 
Malt Cora 'acxoſs. between the Teeth, in 
the, middle of it. or. at both. Ends, and if 
it taſteth mellow and ſweet, has a round 
body, breaks ſoft, is: full of 'flower all its 
length, ſmells; well: and has a thin skin, 
then 1t 1s good-; Secondly, By Water ; Is to 
take: a. Glaſs' near full, and put in ſome. 
Malt, and: if it ſwims, it is right, but if 
any ſinks to the, bottom, then it is. not 
true Malt, but ſteely and rretains ſome- 
what of its Barley nature; yet I muſt own 
this is not. an infallible Rule, becauſe-if a 
Corn of Malt is crack'd, ſplit or broke, it 
will then take the water and ſink, but 
there may an allowance be given for ſuch 
incidents, and- ftill room enough toi; make 
a judgment, Thirdly, Malt that is truly 
made wall not be hard and fteely, but of 
fo mellow a Nature, that: if forced: a» 
gainſt a dry. Board, will mark..and..calt a 
white Colour almoſt like Chalk. Fozrth- 
ly, Malt that is not rightly made will be 
parti _ of it of a. hard Barley nature, and 
weigh heavier than that which 1s true 
Malt. 
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1 'C H A Ve IV. 

of the Nature and uſe of . Pale, Anbey 
"9 Brown Malrs. 7 

J 

I Un pale Malt is the fdwett and 
f ackeſt dryed' of any, and where 
t it has had a leiſure fire, a ſufficient time 
- allowed it. on the Kiln, and- a due: care 
1 taken of it ; the flower of the grain will 
{ remain in_ its full quantity, and ther eby 
t produce a' greater length of. wort, than 
t the brown high dryed Malt, for which 
h reaſon it is ſold for one or two ſhillings 
e per Quarter more than that : This pale 
y Malr is alſo rhe moſt nutritious fort rg 
ff the body of all others, as being in this 
1 ſtate the moſt ſimple: and' neareſt to its 
a Original Barley-corn, that' will retain an 
J Alcalous and Balſamick quality mnch 
Fe longer than the brown fort; the tender 
d drying of this Malt bringing irs body 1n- 
16 to fo ſoft a texture of Parts, that moſt of 


the great Brewers, brew it' with Spring 
and Well-waters, whoſe hard and bind- 
ing Properties they rhink agrees beſt with 
this loole-bodied Malt, either in Ales or 
Beers, and which will "alſo diſpenſe with 
hotter waters in brewing of i it, than the 
brawn Malt can. 
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20 The Nature of the Barley-Corti, 
The amber-colour'd Malt is that whicli 

is dryed in a medium degree, between 
the pale and the brown, and 1s very 
much in uſe, as being free of either ex- 
tream. Its colour 1s pleaſant, its taſte 
agreeable and its nature wholſome, which 
makes it be prefer'd by many as the beſt 
_ of Malts; this by ſome is brewed either 
with hard or ſoft waters, or a mixture of 

both. | 
| The brown Malt is the ſooneſt and 

higheſt dryed of any, even till 1t 1s fo 
hard, that it's difficult to bite ſome of its 
Corns aſunder, and 1s often ſo cruſted or 
burat, that the farinous part loſes a great 
deal of 1ts efjential Salts and vital Proper- 
ty, which frequently deceives its ignorant 
Brewer, that hopes to draw as much 
Drink from a quarter of this, as lhe does 
from pale or amber forts : This Malt by 
ſome is thought to occaſion the Gravel 
and Stone, beſides what ,i5 commonly 
called the Heart-burn ; and is by its ſteely 
nature leſs nouriſhing than the pale or 
amber Malts, being very much impreg- 
nated with the fiery fumiterous Particles of 
the Kiln, and. therefore its Drink ſooner 
becomes ſharp and acid than that made 
from the pale or amber forts, i they are 
all fairly brewed; For this reaſon the 
London Brewers moſtly uſe the Thames 
or 
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or New Rzver waters to brew this Malt 
with, for the ſake of its {oft nature} 
whereb it agrees with the harſh quali- 


ties of it better than any of the well or 


other hard Sorts, and makes a luſcious 
Ale for a little while, and a But-beer that 
will keep very well five or ſix Months, 
but after that time it generally grows 
ſtale, notwithſtanding there be ten or 
twelve Buſhels allowed to the Hogſhead, 
and it be hopp'd accordingly. 

Pale and amber Malts dryed with Coak 
or Culm, obtains a more clean bright 
pale Colour than if dr yed with any other 
Fuel, becauſe there is not ſmoak to darken 
and ſully their Skins' or Husks, and give 


_ them an ill reliſh, that thoſe Matts little 


or more have, which are dryed with Straw, 
Wood, or Fern, £7. The Coak or Welch 
Coal alſo makes more true and compleat 
Malt, as I have before hinted, than any 
other Fuel, becauſe its fire gives both a 
gentle and certain Heat, whereby the 
Corns -are in'#ll thetr Parts gradually dry- 
ed, and therefore of late theſe Malts have 
gained ſuch a Reputation that great quan+ 
titles have been conſumed m molt Parts 
of the Nation for their wholſome Natures 
and ſweet fine Taſte : 'Fheſe make fuch 
fine Ales and But-beers, as has tempted 
(everal of our Malſters in my Neighbour« 
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22 The Nature of the Batley-Corn, 
hood to burn Coak or Culm at a great 
expence of Carriage thirty Mules from 
Lonwn, Cy Eo, 
Next to the Coak-dryed ' Malt, the 
Straw-dryed 1s the {weeteſ} and. beſt taſt- 
ed: This I muſt own 1s ſometimes well 
Malted where the Barley, Wheat, Straw, 
_ Conveniencies and the Maker's. Skill are 
good ; but as the fire of 'the- Straw is 
not {o regular as the Coak, the Malt is 
attended with more uncertainty 4n its 
making, becauſe. it is difficult to keep it 
to a moderate and equal Heat, and alſo 
expoles the Malt in tome degree to the 
Taſte of the 4mvak,  , ou 
Brown Malts' are dryed with Straw, 
Wood and Fern, £5c. the Straw-dryed. 1s 
farthe beſt, bup- the Wood fort has.a moſt 
uanatural Taſte, . that few can bear with, 
but the neceſſicous, and thoſe that: are 
accultomed to its'{trong ſmoaky tang ; yet 
is it much uſed tn. ſome of the Weſtern 
Parts of England, and many thouſand 
Quarters ot this Malt has been formerly 
uled 1n Lozdoz tor brewing the Butt-keep- 
1ng-beers with, and that becauſe: it ſold 
tor two ſhillings per Quarter cheaper than 
the Straw-dryed Malt, nor was this Qua- 
uty of the Wood-dryed Malt much re- 
garded by ſome of its Brewers, for that its ill 
Safteis loſt in nine or twelve Months,by the 
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Age of the Beer, and the ſtrength of the 
great Quantity of Hops that were uſed in 


its Preſervation. 


"The Fern-dryed Malt -is: alſo attended 
with a rank 'diſagreeable Taſte from the 
ſmoak of this Vegetable, with which 
many Quarters of Malt are dryed, as ap- 
pears. by .the. great Quantities annually 
cut by Malſters on our Commons, for the 
two prevalent Reafons' of cheapnels and 
ciency. -: rr 

At Bridport” 1n Dorſetſhire, T knew. an 


' Tnn-keeper uſe half Pale and half Brown 


Malt for Brewing his Butt-beers, | that 


proved to my Palate the beſt I ever drank 
on the Road, which I think may he ac 


counted” for, in that the Pale being the 
llackeſt, and the Brown the. bardeſf dry 
ed, mult produce a mellow good Drink 
by the help of a requitite Age, that will 
reduce thoſe extreams to a proper Qua- 


uty. 
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CHAP. v. 


Of. the Nature. of ſeveral Waters and 
their uſe in Brewing. And firſt of 
" — 7 


"ATER next to Malt is what by 

VY Y courſe comes here under Conſide- 
ration as a Matter of great Impottance in 
Brewing of wholſome fine Malt-liquors, 
and' 1s of ſuch. Conſequence that it: con- 
cerns eyery one to know the 'nature' of 
the water he Brews with, becauſe it is 
the Vehicle by which the nutritious and 
plealant Particles of 'the Malt and Hop 
are conyeyed into our Bodies, and there 
becomes a diluter of our Food : Now the 
more {imple and freer 'every water 'is from 
foreign Particles, the better it will anſwer 
thoſe Ends and Purpoſes; 'for, as' Dr. Mead 
obſerves, ſome waters are fo loaded with 
{tony Corpuſlcles, that even the Pipes thro' 
which they are carried, in time are 1n- 
cruſted and ſtopt up by them, and is of 
that petrifying nature as to breed the 
Stone 1n the Bladder, which many of the 
Pariſzans have been wiftances of, þy uſing 
- this ſort of water out”of the River Seine. 
And ot this Nature is another at Rowe! 


| | qnd of the proper Soils, 8c!" 2.5 
| in Northamptonſhire, which: in no great 
diſtance of time ſo clogs the Wheel of 

an overſhot Mill there, that they are 


and forced with convenient Inſtruments to 
" of cut way for-its Motion; and. what makes 


It ſtill more evidenty 1s the fight of thoſe 
incrulted Sides of the Tea-kettles, that 
the hard Well-waters are the occaſion of, 
'by being often boiled 1n them : And it 1s 
further related þy the ſame Doctor, that - 
a Gentlewoman afflicted with frequent 
returns of violent Colick Pains was cured 
by the Advice pf Yaz Helmoznt, only by 
leaving off drinking Beer brewed with 
Well-water; It's true, ſuch. a. fluid has a 
greater force and*aptneſs to extra} the 
tinQure out -of Malt, than is to be had 
in the more” innocent and ſoft Liquor of 
Rivers ; But for this very reaſon it ought 
not, unleſs upon meer neceſſity, to he made 
tiſe of ; this Quality being owing to the 
mineral ' Particles 'and allumynous Salts 
with which it 1s impregnated. For theſe 
waters thus ſaturated, will by their various 
pravities in circulation, depoſit themſelves 
n one part of the ariimal Body or other, 
which has made ſome prove the good- 
neſs of Water by the lightneſs of its body 
ih the Water Scales, now fold in ſeveral 
of the London Shops, in order to avoid 


the' Scorbutick, Colicky, Hypo:hondri- 
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26 The Nature of the Barley-Corn, 
ack, 'and other ill EffeQs of the Clayey 
and other groſs Particles of ſtagnating 
Well waters, and the calculous Concreti- 
ons of others ; and therefore ſuch waters 
ought to be 'miſtruſted more than. an 
where they are not pure ctear. and folt t, 
or that don't ariſe from good Chalks or 
ſtony Rocks, that are generally allowed 
to' afford the beſt of alt the Well forts. 
Spring-waters are in- general liable to 
partake of 'thofe minerals thro? which 
they pak, and are ſalubrious or mifchie- 
vous accordingly. At Uppingban in. R#t- 
land, their water is faid. to come off an 
Allum-rock; and fo tinges their Beer with 
its' ſaline Quality, that 'it is eaſily taſted 
at: the firſt Draught. And at Dean in 
Northamptonſhire, 'T haye ſeen the yery 
Stones'eblour 'the ol, Iron by the con- 
ſtant -running of a pring-water ; but 
that 'which will Laiks with Soap, | or 
ſuch foft water that percolates through 
Chalk, or a.Grey Fire-ſtone, is generally ac- 
counted beft, for Chalks in this reſpeCt ex- 
cell all other Earths, 1n that it adminiſters - 
nothing unwholfome to the perfluent * Wa- 
ters, but undoubtedly abſori ps by its dry- 
ing ſpungy Quality any il minerals that 
may accompany the water that runs thro' 
them. For which reaſon they throw in 
» cat Quantities of Chalk into their Wells 
2t, 
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at Ail-bary $0: ſoften their water, which 
coming off a-black Sand-ſtone, is fo hard 
and ſharp that It will often turn their 
Beer ſour in a Week's s time, fo that in 
its Original State it's neither fit to-Waſh 
nor Brew with, but ſo long: as. the Alca- 
lous ſoft Particles of the Chalk holds 
good, they put it to both uſes. _ 

Riyer-waters are leſs liable to. be load- 
ed with metallick, petrifying, ſaline and 
other 1nfanous Particles 0 the Earth, than 
the Well or 'Spring orts are, eſpecially at: 
ſome diſtance from the Spring-head, be- 
cauſe the Rain water mixes with and ſof- 
tens it, and are alſo. much -cured” by the 
Sun's heat and the Air's power, for which 
reaſon I have known ſeyeral fo fri, that 
they won't let their Horſes drink near the 
firſt riſe of ſome of them; this I have 
feen the ſad Effes. of, and which has 
obliged me to avoid 3 got that run:crols's. 
Road in Backs and Hertfordſbire.: But in 
their runnings they” en .colle& groſs 
Particles from Quzy muddy mixtures -par- 
ticularly - near Town, ' that make the 
Beer ſubje&Q' to new fermentations, and 
grow foul upon alteration of weather as 
the Thames-water generally does; yet is 
this for its ſoftneſs much better than the 
hard fart, however both theſe waters are 
vicd by lome Brewers as S 1 {ball hereafter 
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obſerve; but where a River-water can 
be had clear in a dry time, when no great 
Rain has lately fell out of Rivulets or 
Rivers that | have -a Gravelly, Chalky, 
Sandy or Stone-bottom free from the Dif. 
turbance of Cattle, £6. and uw good Air, 
as that of Barkbam/tead St. Peters in 
Hertfordſhire 1s ; it may then juſtly claim 
the name of a moſt: excellent water for 
Brewing, and will make a ſtronger Drink 
with the ſame quantity of Malt'than any 
of the Well-waters ; infomuch that . that 
of the Thames has been' proved to make 
as ſtrong Beer with ſeyen Buſhels of Malt; 
as Well-water with eight ; and fo are all 
River-waters in a proportionable degree, 
and where they can be obtain'd clean and 
pure, Drink may be drawn fine in a few 
Days alter -Toamng, 7 
Rain-water is yery ſoft, of a moſt ſim- 
ple and pure nature, and the beſt Dituter 
of any, eſpecially if received free from 
Dirt, and the Salt of Mortar that often 
mixes with it as it runs off tyled Roots; 
this is very agreeable tor brewing of Ales 
that are not to be kept a great while, but 
for Beers that are to remain ſome time in 
the Casks, it is not fo well;'as being apt 
to putrity the ſooneſt of any. ' © 7 
Pond-waters; this includes all ſtanding 
waters chiefly from Rain, and are good 
SR "17 ne as 4h : | o OL 
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and of the proper Soils, &. 29 
or bad as they happen; . for where there 
is a clean bottom, and the water lies un- 
diſturbed from the tread of Cattle, or too 
many Fiſh, in an open ſound Air, in a 
large quantity, and where the Sun . has 
free acceſs; it then comes . near, -if not 
quite as good as Rain or River-waters, 
as is that. of Blew-pot Pond .on the high 
Green at Gaddeſden in Hertfordſhire and 
many others, which are often prefer*d for 
Brewing, even beyond many of the ſoft 
Well-waters about them. But where it 
is 1n a ſmall _— or full of Fiſh 
(eſpecially the {ling Tench) or is ſo diſ- 
turbed by Cattle as to force up Mud and 


kilth ; it is then the moſt foul and diſa- 
greeable of all others : So 1s it likewiſe in 
long dry Seaſons when our Pond-waters 


are ſo low as obliges us to ſtrain it 
thro? Sieves before we can uſe it, to take 
out the ſmall red Worms and other Cor- 


ruptions, that our ſtagnant waters are ge- 


nerally then too full of. The lateſt and 
beſt DoQtors have ſo far ſcrutinized into 
the prime Cauſe of our Britiſh malady the 
Scurvy, as to affirm its firlt riſe is from 
our unwholſome {tagnating waters, and 
eſpecially thoſe that come off a clayey 
lurface, as there are about Londonderry 
and Amſterdam, for that where the wa- 
tcrsare worlt, there this Diſtemper is moſt 
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46 The Natare of the Barley-Corn; 
common, io that ' in their Writings they 
have put it ont of all donbt, that moſt of 


our complicated dog nd that are rank'd 
under: this general Name, if they don't 
take their-beginning from ſuch water, dg 
own it ro'be their chief! Cauſe, —r | 


4 
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CHAP: 'VI 
of Grinding Malts. | 


A S trifling as this Article in Brewing 
{CY may ſeem ar firſt ir very worthily 
deſerves the notice of all concern'd there= 
in, for on this depends' much rhe good of 
onr Drink, becauſe-:if it is ground! too 
ſmall the flower of the-Malt will be rhe 
eaſier and more freely mix with 'the was 
ter, and'then will caufe the wort to run 
thick, and' therefore the Malt muſt be on: 
ly juſt broke in the MII, to' make it emit 
its Spirit gradually, - and incorporate its 
flower with the water in ſuch a manner 
that firſt a ſtout Beer, then an' Ale, and 
afterwards a' ſmall Beer” may be had at 
one and the ſame Brewing, and the wort 
run oft fine and clear to the laſt, Many 
are likewitle fo ſagactous as to grind theit 
browR 


end of the proper Soils, &c. © 31 
| brown Malt a Fortnight before they uſe 
7. it, and keep it in a dry Place from the 
of | influence of too moiſt an Air, that it may 
'd become mellower by loſing in - a great 
meaſure the fury of its harſh fiery. Parti- 
6 il cles, and its fteely nature, which this ſort 

| of Malt acquires; on the Kiln; however 
this as well as many. other hard. Bodies 
may be reduced by 'Time and Air into a 

more ſoluble, mellow and - ſoft Condition 
and then it wall imbibe- the water and 
ve a natural kind tincture more freely, 
b which a greater quantity and ſtronger 
Drink may be made, than if it was uled 
direaly from the Mill, and be much 
{moother and better taſted. Bur the pale 
Malt will be fit for uſe at a Week's end, 
becauſe the leifureneſs of their drying en- 
dows them with a loftneſs from the time 
they are, taken off the Kiln to the time 
they are brewed, and ſupplies in them 
what Time and Air muſt do in the brown 
forts. "Fhis method of grinding Malt fo 
long before-hand can't be lo. conveniently 
practiſed by ſome of the great Brewers, 
becauſe ſeveral of them Brew two or 
three times a Week, - but now moſt of 
them out of good Husbandry - grind their 
Malts into the. Tun by the help of a long 
delcending wooden Spout, and here they 
lave the Charge of emptying or. uncaſing 
Ty 
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12 The Nature of the Barley-Corn, 
it out of the Bin (which formerly they 
uſed to do before this new way was dif- 
covered) and alſo the waſte of a great deal 
of the Malt-flower that was loſt when 
carryed in Baskets, whereas now the Co- 
ver of the Tun prevents all that Damage, 
In my common Brewhouſe at Londor; 
I ground my Malt between two large 
Stones by the Horſe-mill, that with one 
Horſe would grind quarters an Hour. 
But in the Country I uſe a ſteel Harnd- 
mull, that Coſt at firſt forty Shillings; 
which will by the help of only ohe Man 
grind fix or eight Buſhels in an Hour, and 
will laſt a Family many_ Years without 
hardning or cutting. There are {ome o[d- 
taſhion'd ſtorie Hand-mills 1n being, that 
ſome are Votaries for and prefer to the 
Tron ones, becauſe they alledge that theſe 
break the Corn's body, when the Iron 
ones only cut it in two, which occaſions 
the Malt ſo broke by the Stones, to give 
the water a fore eaſy, free and regular 
Power to extract its Virtue, than the 
Cut-malt can that is more confin'd with- 
in its Hull. Notwithftanding the tron 
ones are now moſtly in Uſe tor their great 
Diſpatch and long Duration: In the Coun- 
try it is frequently done by ſome to throw 
4 Sack of Malt on a Stone or Brick-floor 
aſſoon as it 1s ground, and there let it lye, 
TIVINg 


and of the proper Soils, &c. 33. 
the Stones, or Bricks may draw out the 
fiery Quality it received from the Kiln, 
and give the Drink a ſoft mild Taſte: 


Of Drewimng mn. general. | 


REWING, like ſeveral other Arts 

1s proftituted to the opmionated-Ig- 
norance of many conceited Pretenders, 
who if they: have but ſeen or been con- 
cern'd in but one Brewing, and that only 
one -Buſhel of Malt, aflume the Name 
of a Brewer and dare venture on ſeveral 
afterwards, as believing it no other Task, 
than more Labour, to Brew a great deal 
as well asa little ; from hence it partly 1s; 
that we meet with ſuch hodge-podge Ales 
and Beers, as are not only difagreeable in 
Taſte and Foulneſs, but indeed unwhol- 
ſome to the Body of Man, for as it is 
often drank thick and voided thin, the 
Feces or groſs part muſt in my Opinion 
remain behind in ſome degree. Now 
what the EffeQs of that may be, I mu} - 
own I am not Phyſician enough to ex- 
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34 The Nature of the Barley-Corn; 
plain, but ſhrewdly ſuſpe& it may be the 
Cauſe of Stones, Colicks, ObſtruQions, 
and ſeveral other Chronical Diſtempers : 
for if we conſider that the ſediments of 
Malt-liquors are the refuſe of a corrupted 
Grain, loaded with the igneous acid Par- 
ticles of the Malt, and then again with 
the corroſive ſharp Particles of the Yeaſt, 
it muſt conſequently be very pernicious 
to the Britiſh human Body eſpecially, 
which certainly ſuffers much trom the ani- 
mal Salts of the great Quantities of Fleſh 
that we Eat more than People 'of. any 
other: Nation whatſoever ; and therefore 
are more then ordinarily obligated not to 
add the ſcorbutick muctlaginous Qualities 
ot tuch groſs unwholſome Particles, that 
every one makes a lodgment of in their 
Bodies, as the Liquors they drink are 
more or leſs thick; tor in plain Truth, no 
Malt-liquor can be good without it's fine. | 
The late Curious $7997 Harcourt Eſq; of 
Pezly, whom I have had the honour to 
drigk ſome of his famous Ofober with, 
thought the rrue Art of Brewing of ſuch 
Importance, that it is ſaid to Coſt him 
near twenty Pounds to have an old Days- 
man taught it by a Welch Brewer, and 
fure it was this very Man exceeded all 
' Others in theſe Parts afterwards in the 
Brewing of that which: he called his 
6 Oftober 
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and of the proper Soils, &c. 35 
OFober Beer. So likewiſe in Lozdon they 
Jay ſuch ftreſs'0n this Art, that 'many 
have thought it worth their while to give 
one or two hundred Guineas with an Ap- 
prentice :. This Conſideration alſo made 
an Ambaſſador give an extraordinary En= 
couragement to. one of my Acquaintance 


| to go over with him, that was a great 


Maſter of this Science. But notwith- 
ſtanding all that can be ſaid that relates.to 
this Subje&, there are ſo many Incidents 
attending Malt-liquors, that ir has puz- 
led ſeveral expert Men to. account for 
their difference, though brewed by the 


ſame Brewer, with the iame Malt, Hops and 


Water, and in the ſame Month and Town, ' 
and tapp'd at the ſame time : The Beer 
of one being fine; ſtrong and well Taſted, 
while the others have not had any worth 
drinking, now this-may be owing to the 
different Weather in the ſame Month, 
that might cauſe an- Alteration in the 


working of the Liquors, or that the Cel- 


tar may not be ſo convenient, or that the 
Water was more diſturbed by Winds or 
Rains, E£#c. But it has been obſerved that 
where a Gentleman has imployed one 
Brewer conſtantly, and uſes the ſame fort 
of Ingredients, and the Beer kept in dry 
Vaults or Cellars that have two or three 
Doors; the Drink has been generally 

L174 g00d. 
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g00d. And where ſuch Malt-l1quors are 
kept in Butts, more time 1s required to 
ripen, meliorate and fine them, than 
thoſe kept in Hoſheads, becauſe the greats 
er quantity muſt have the longer time ; 
{o alſo a greater quantity will preſerve it- 
ſelf better than a lefler one, and on this 
account the Butt and Hogſhead are the 
two beſt ſized Casks of all others ; but 
all under a Hogſhead hold rather too 
ſmall a quantity to keep their Bodies. 
The Butt is certainly a moſt noble Cask- 
for this uſe, as, being generally ſet up- 
right, whereby 1t maintains a large Co- 
ver of Yeaſt, that greatly contributes to 
the keeping in the Spirits of the Beer, 
admits of a molt convenient broaching in 
the middle and its lower part, and by its 
broad level Bottom, gives a better lodg- 
ment to the fining and preſerving Ingre- 
dients, than any other Cask whatſoever 
that lyes 1n the long Croſs-form. Hence 
it partly 1s, that the common Butt-beer is 
at this time in greater Reputation than 
ever in Loxdoy, and the Home-brew*d 
Drinks out of Credit; becauſe the firſt 
15 better cured 11 1ts Brewing, in its Quan- 
tity, 1n its Cask, and in its Age ; when 
the latter has been loaded with the per- 
nictous Particles of great Quantities of 
Yeaſt, of a {ſhort Age, and kept in ſmall 
Casks, 
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Casks, that confines its Owner, only to 
Winter Brewing and Sale, as not being 
capable of ſuſtaining the Heat of the 
Weather, for that the acidity of the Yeaſt 
brings on a ſudden hardneſs and ſtaleneſs 
of the Ale, which to preſerve in its mild 
Aley Taſte, will not admit of any great 
Quantity of Hops ; and this 1s partly the 
realon that the handful of Salt which the 
Plymouth Brewers put into their Hog(- 
head, hinders their Ale from keeping, as 
[ {hall hereafter take notice of, 


CORACEDRERIRECE 
RA p 3 © 

The London Method of Brewing. 

N A great "TT Fa that Was Con- 
cern'd 1n,- they wetted or uſed-x con- 


{iderable Quantity of Malt in one Week 
in Brewing Stout-beer, common Butt- 


| beer, Ale and fmall Beer, ſar which pur- 


poſe they have River and Well Waters, 


which they take in ſeveral degrees of 


Heat, as the Malt, Goods and Grain are 
in a condition to receive them, and ac- 
cording to the Practice there I ſhall re- 
late the follawing Particulars, v/2. 
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For Stout Batt Beer. 


This is the ſtrongeſt Butt-Beer that is, 
Brewed from brown Malt, and often fold 
for forty Shillings the Barrel, or fix Pound 
the Butt out of the wholeſale Cellars : 
The Liquor (for it is Sixpence forfeit in 
the Lodo Brewhouſe it the word Water 
is named) in the Copper deſigned tor the 
firſt Maſh, has a two Buſhel Basket, or. 
more, of the moſt bully Malt throw'd 
over it, to cover its Top and forward its 
Boiling : . this muſt be made very hot, al- 
moſt ready to. boil, yet not {o as to bliſ- 
ter, for then it will be in too high a Heat ; 
but as an indication of this, the foul part 
of the Liquor will aſcend, and the Malt 
ſwell up, and then it muſt be parted, 
look'd into and felt with the Finger or 
back of the Hand, and if the Liquor is 
clear and can but be jult endured, it is 
then enough, and the Stoker muſt damp, 
his fire afſoon as poſſible 'by throwing in 
a good--Parcel of freſh Coals, and ſhuts. 
ting his Iron vent Doors, it there are. 
any ; immediately on this they let as much 
cold Liquor or Water run into, the Cop- 
per as will make it all of a Heat, ſome- 
what more than Blood-warm, this they 


Pump over, or [ct it paſs by a Cock 1 into 
ayes 
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an upright wooden ſquare Spout or Trunk, 
and it direaly riſes thro? the Holes of 
2 falſe Bottom into. the Malt, which is 
work'd by ſeveral Men with Oars for 
about- half an Hour, and is called the firſt 
and tif Maſh : While this is doing, there 
is more Liquor heating 1n the Copper that 
mult not be let into the maſh Tun till it 
is very ſharp, almoſt ready to boil, with 
this they Maſh again, then cover it with 
ſeveral Baskets of Malt, and let it ſtand 
an Hour before it runs into the Under- 
back, which when bozled an Hour and 
2 half with a good quantity of Hops 
makes this Stout. The next is Maih'd 
with a cooler Liquor, then a. {harper, and 
the next Blood-warm or quite Cold ; by 
which alternate degrees of Heat, a Quan- 
tity of ſmall Beer is made after the Stout. 


For Brewing ſtrong brown Ale called 
| | _: - Stitche 2 4 


This is moſt of it the firſt running of 
the Malt, but. yet of: a, longer Length 
than is drawn; for- the Stout ; It has but- 
tew Hops boiled in it, and 1s fold tor 
Eight-pence per Gallon at the Brewhouſe 
out of the Tun, and is generally made to 
amend the common brown Ale with, on 
particular Occaſions. "This Ale I remem- 
| D 4 ber 
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ber was made uſe of by. - Medlicot 
Eſq; in the beginning of a Conſumprion, 
and [ heard him fay, it did him very 
great Service, tor he lived many Years 
afterwards. © 


For Brewing ©: common brown Ale and Start- 
fg Beer, 


They take the Liquors from the brown 
Ale as for the Stout, but draw a-greater 
Quantity from the Malt, than for Stout or 
Stitch, and after the. Riff and ſecond Maſh 
they Cap the Goods with: freſh' Malt to 
keep in the Spirit and Boil it an Hour; 
ther this, ſmall Beer is made of the ſame 
Goods, "Thus alſo the common - brown 
Starting Butt-Beer is Brewed, only boil- 
ed with more Hops an Hour and'a halt, 
and work'd cooler and longer than the 
brown Ale, and a ſhorter Length drawn 
from the Malt. But it: is often praCtiſed 
aiter the brown Ale, and where a Quan- 
tity. of ſmall Beer'is wanted, or that It 15 
to be Brewed better than ordinary, ta 
put ſo much freſh Malt on: the Goods as 
will anſwer that 4 WRT | ELL ON 


? 
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For Brewing-Pale and Amber Ales and 


As the brown Malts are Brewed with 
River, theſe are Brewed with 'Well or 
Spring Liquors, The Liquors are by 
ſome taken ſharper for pale. than brown 
Malts, and after' the firſt tcalding Liquor 


is put over, ſome lower the reſt by de- 
grees to the laſt which is quite Cold, for 
their ſmall Beer; ſo alſo tor Butt-Beers 
there is no other difference than the ad- 
dition ' of more Hops, and botling, and 
the 'method of working. But the reaſons 
for Brewing: pale Malts with Spring .or 
hard Well waters, - I have mentioned in 
my ſecond Book of Brewing. 


: For Brewing Entire Guile fmall Beer. © 


* On the firft Liquor they throw ſome 
hully Malt to ſhew the. break /of :1t, and 
when it' is very ſharp, they let in ſome 
cold Liquor, and run it into the Tun milk 
warm; this is maſh*d with thirty or for- 
ty pulls of the Oar, and let-ſtand till the 
ſecond Liquor .1s ready, which. muſt be 
almoſt ſcaldmg hot 'to' the back of the 
Hand, theft run it by the Cock into the 
Tun, maſh ir up and let 1t ſtand an Houp 
Beads ra DS before 


42, "The Nature of the Barley-Corn, 
before it. is ſpended off into the Under- 
back; Theſe two pieces of Liquor will . 
make one Copper of the firſt wort, with- 
out putting any freſh Malt on the Goods ; 
the next; Liquor to be Blood-warm; the 
next {harp, and the next cool or cold; for 
the general- way in great Brewhouſes is 
to let a cool Liquor precede a ſharp one, 
becauſe it gradually opens the Pores of 
the Malt and Goods, and prepares the 
way for the hotter Liquor that 1s to fol- 
tow. ; ro OM nh 


The ſeveral Lengths or Quantitie pF of 
. Drinks that have been mage from Malt, 
. and their ſeveral Prices; as they have 
.. been fold at a common Brewhonſe. © 


For Stout-Beer, is commonly drawn 
one Barrel oft a quarter of Malt, and fold 
tor thirty Shillings per Barrel from the 
Tun. For Stitch or firong brown Ale, 
one Barret and a Firkin, at one and twen= 
ty Shillings and Fourpence per Barrel from 
the Tun. For common brown Ale, one 
Barrel and a half or more, at fixteen Shik 
lings per Barrel, that holds. thirty two 
Gallons, from the Tun. _ For Intire' ſmall 
Beer, five or ſix Barrels off a Quarter, at | 
ſeven or eight Shillings per. Barrel from 
the Tun. For Pale and Amber Ale, an 
Oe 0 ons OOTY A Oe WOW: i Pe - 
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Barrel and a Firkin, .at one Shilling fer 
Gallon from the Tun, © 


SREDEASRGCAGRED 


The Country or private way of- Brewing. 


EVERAL Countries have their ſeve- 
ral Methods of Brewing, as is prac- 


Y 


0uzdle, and many other Places; but evad- 
ing Particulars, I ſhall here recommend 


tiled in Wales, Dorcheſter, Nottingham, 


| that which Ithink is moſt ſerviceable bath 


in Country. and Loxdoz private Families. 
And firſt, I ſhall obſerve that the great 
Brewer has fome advantages in Brewing 


' more than the ſmall one, and yet the lat- 


ter has ſome Conveniencies which the 
tormer can't enjoy ; for *tis certain that the 
great Brewer can make more Drink and 
draw a greater Length in proportion to 
his Malt, than a Perſon can from a leſſer 
Quantity, becaule the greater the Body, 
the more is its united Power in receiving 
and diſcharging, and he can Brew with 
leſs charge and trouble by means of his 
more . convenient Utenſils. But then the 
private Brewer 1s not without his 4 


44 The Nature of the Barley-Cora; 


fits; for he can have his Malt ground at 
pleaſure, his Tubs and moveable Coolers- 
ſweeter and better clean'd than the great 
fixed Tuns and Backs, he can skim off 
his top Yeaſt and leavehis bottom Lees. 
behind, which is what the great Brewer 
can't well do; he can at diſcretion 
make additions of cold wort to his tog 
forward Ales and Beers, which the great 
Brewer can't ſo conveniently do; he can 
Brew how and when he pleaſes, which 
the great ones are in ſome meaſure hin- 
dred from. But to come nearer the mat-: 
ter, I will ſuppoſe a' private Family to 

Brew five Buſhels of Malt, whoſe Rag 
per holds brim-full thirty ſix Gallons or a 
Barrel : On this water we put half a'Peck 
of Bran or Malt when -it is ſomething 
Hot, which will much forward it by keep- 
in the Steams or Spirit of the water, and- 
when it begins to Boil, if the water is 
foul, skim off the Bran or Malt and give: 
it the Hogs, or elſe lade both water and. 
that into the maſh Vat, where it-is to're-' 
main till the ſteam is near ſpent, and you' 
can ſee your Face-in it, which will be 1n 
about a quarter of an Hour in .cold wea- 
ther ; then let all but half a Buſhel of the 
Malt run very leiſurely into it, ſtirring-it 
all the while with an Oar or Paddle, that 


it may not Ball, and when the Malt I 
a 
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all but juſt mix*'d with water it is enough, 
which I am ſenſible is different from the 
old way and the general preſent Practice; 
but I ſball here clear that Point. For by 
not ſtirring or maſhing the Malt into a 
Pudding Conliſtence- or thin Maſh, the 
| Body of it lies in a more looſe Conditi- 
on, that willceaſier and ſooner admit of a 
quicker and more true Paſlage of the 
atter-ladinos of the ſeveral Bowls or Jets 
of hot water, which muſt run thorough 
it before the Brewing 1s ended; by which 
tree percolation the water has ready ac- 
cels to all the parts of the broken Malt, 
ſo that the Brewer is capacitated to 
Brew quicker or ſlower, and to make 
more Ale or ſmall Beer; It more Ale, 
then hot Boiling water muſt be laded 
over ſo {low that one Bowl muſt run al- 
moſt off before another is put over, which 
will occaſion the whole Brewing to laſt 
about ſixteen Hours, eſpecially it the 
Oundle way is followed, of ſpending 1t 
out of the Tap as ſmall as a Straw, and 
as fine as Sack, and then it will be quick- 
- iy ſo in the Barrel ; Or if leſs or weaker 
| Ale is to be made and good ſmall Beer, 
then the ſecond Copper of boiling water 
may be put over expeditiouſly and drawn 
out with a large and faſt ſteam. After 
the firlt ſtirring of the Malt is done, then 

put 
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put over the reſerve of half a Buſhel of 
freſh Malt to the four Buſhels and half 
that is already in the Tub, which muft 
be ſpread all over it, and alfo cover the 
rop of the Tub with ſome Sacks or other 
Cloths to keep' in the Steam or Spirit 'of 
the Malt ; then let it ftand two or three 
Hours, at: the end of which, put ovet 
now and then a Bowl ot the boiling was: 
ter in the Copper as is before dire&ed; 
and fo continue to do till as much 1s run 
off as will almoſt fill the Copper ; then 
in a Canvas or other looſe woven Cloth; 
put in half a Pound of Hops and bail 
them half an Hour, when they muſt he 
taken our, and as many freſh ones put in 
their room as 1s judged proper to boll 
half an Hour more, if for Ale : But if for 
keeping Beer, half a Pound of freſh ones 
ſhould be pur in at every half Hour's end, 
and Boil an Hour and a half briskly : 
Now while the firſt. Copper of wort is 
Boiling, there ſhould be ſcalding watef 
leiſurely put over. the Goods, Bowl by 
Bowl, and run off; that the Copper may 
be flPd again immediately after the firit 
is out, and boiled an Hour with near the 
ſame quantity of freſh Hops, and 1n the 
ſame manner as thoſe in the firſt Copper 
of Ale-wort were. The reſt for {mall 
Beer may be all cold water put over the 

Grains 
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' Grains at once, or at twice, and BoiPd 
an Hour each Copper with the Hops that 
has been' boil'd before. 'But here I muſt 
obſerve, that ſometimes I have not an op- 
portunity to get hot water for making all 
my ſecond Copper of wort, which obliges 
me then to make uſe of cold to ſupply 
what was wanting. Out of five Buſhels 
of Malt, I generally make a Hogſhead of 
Ale with the two firſt Coppers of wort, 
and a Hogſhead of ſmall Beer with the 
other two, but this more or lefs accord- 
ing to pleaſe me, always taking Care to - 

let each Copper of wort: be ſtrained off 
thro? a Sieve, and cool in four or five 
Tubs to prevent its foxing. Thus I have 
brewed many Hogſheads of midling Ale, - 
that when the-Malt 1s good, has proved 
| ſtrong enough for myſelt and fatisfaQtory 
to my friends; But for ſtrong keeping 
Beer, the firſt Copper of wort. may be 
wholly put to that uſe, and all the reft 
ſmall Beer : Or when the firſt Copper of 
wort 1s: intirely made uſe of for ſtrong 
Beer, the Goods may be help'd with more 
_ Ireſh Malt (according: to the London Fa- 
 ſhion) and water lukewarm put over at 
firſt with the Bowl, but ſoon after ſharp 
or boiling water, which may make a 
Copper of good Ale, and ſmall Beer at- 
ter thats In ſome Parts of the North; 
ns they 
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they. take one or more., Cinders red hoe, 


and throw ſome Salt on-them to over- 


eome the Sulphur of the. Coal, and then. 
direaly thruſt it into the freſh Malt or 


Goods, where it lies till. all-the water is 
| laded' over and- the Brewing done, for 
there is only'one or two maſhings or ſtir=. 
rings at moſt neceſſary in a Brewing ; 
Others that Brew with Wood will 
quench one or more Brands ends of ' A{h 
1n a Copper of wort, to mellow the Drink, 
as a burnt Toaſt of Bread does a Pot of 


Beer; but it is to be obſerved, that this 


| 
| 


muſt : not be done with Oak, Firr, or any, 


other ſtrong-ſcented_ Wood, leſt it does 


moe harm than good, . 


Another We. 


When Caall Beer is not wanted, £5 


- lake Brewing, is ſoon to; ſucceed the | 


former, then may the laſt. ſmall. Beer 


wort, chat has had no Hops: boiled in it; 


remain - in the Copper: all Night,. which 


will prevent 1ts toxing, and be ready to. 


boil inſtead of fo much water. to put over 
the next freſh Malt : This will.greatly 
contribute to the ſtrengthening, bettering 
and colouring of the next wort, and 1s 
commonly uſed in this manner when 


Stour or October Beer 1s to be made, not 


that 
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that it is-leſs ſerviceable if it was for Ale, 
or Intire Guile ſmall Beer ; but leſt it 
ſhould taſte of the Copper by remaining 
all Night in it, it may be diſperſed into 
Tubs and kept a Week or more together 
if ſome freſh cold water 1s daily added to 
it, and may be brewed as I have menti- 
oned, taking particular Care 1n this as 

' well as 1n the former ways to return two, 
three, or more Hand-bowls. of wort into 
the Maſh Tub, that firſt of all runs off, 
till it comes abſolutely fine and clear, and 
then it may ſpend away or run 'off for 
good : Others will reſerve this ſmall Beer 
wort unboiled in Tubs, and keep it there 

a Week in Wanter,: or two or three Days 
in Summer, according to Conveniency, by 
. putting freſh water Every Day to it, and 
uſe it 1nſtead of water tor the firſt Maſh, 

_ alledging it is better ſo than boiled, be- 
cauſe by that it is thickened and will 
cauſe the wort to run foul; this may be 
a Benefit to a Victualler that Brews to 

_ Sell again, and can't Vent his ſmall-Beer ; 
becauſe for ſuch ſmall raw wort that is 
mix'd with any water, there is no Excile 
to be pay'd. | 
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For Brewing Intire Guile ſmall Beer: 


There can be no way better for mak- 
ing good {mall Beer, than by Brewing it. 
from freſh Malt, becauſe in Malt as well 
as in Hops, and fo 1n all other Vegetables, 
there 1s a Spirituous and Earthy part, as I 
{ſhall turther enlarge on in writing of the 
Hop; therefore all Drink brewed from 
Goods or Grains after the firſt or ſecond 
 worts are run off, 1s not ſo good and 
wholſome, as that- intirely brewed from 
treſh Mait, nor could any thing but Ne- 
ceſlity cauſe me to make uſe of ſuch Li- 
quor; yet how many thouſands are there. 
in this Nation that know nothing of the 
matter, tho! 1t 1s of no ſmall Importance 


\ ” 
4 


ACC, 
and ought to be regarded by all thoſe 
that value their Health and Taſte. And 
here I advertiſe every one who reads or 
hears this, and 1s. capable of being his 
own Friend, fo far to mind this Item, and 
preter that ſmall Beer which is made en- 
tirely *from freſh Malt, before any other 
that 1s brewed after ſtrong Beer or Ale. 
Now to brew ſuch Guile {mall Beer after 
the boiling water has ſtood in the Tub 
till it 1s. clear, put in the Malt leiſurely, 
and maſh it that it does not Ball or Clot, 
then throw over ſome freſh Malt on the 
Top, 
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Top, and Cloths over that, and let it ſtand 
two Houts before it is drawn- off, the 
next water may be between hot and cold, 
the next boiling hot, and the next Cold ; 
or if conventency allows not, there may 
be once ſcalding water, and all the reit 
cold inſtead of the laſt three. Thus FT 


| brew my Intire Guile ſmall Beer, by put- 


ting the firſt '”and laſt worts together, al- 

lowing half, or a Pound of Hops to a 
Hogſhead and boiling it one Hour, but if 
the Hops were ſhifted twice 1n that time, 
the Drink would plainly diſcover the be- 
neftit. Sometitnes, when I have been in 
taſte for ſmall Beer, T have put half a 
Buſhel of Malt and a few Hops tnto my 
Barrel-Copper, and boiPd a Kettle gal- 


| lop as ſome call it an Hour, and made 


me a preſent Drink, till I had more lets 
{ure to brew better. | 


A particular way of Brewing ſtrong Oto« 


There was a Man in this Country that 
brewed for a Gentleman eonſtantly after 
a very preciſe Method, and that was, al- 
l0on as he had put over all his firſt Cop- 
per of water and maſh'd it ſome time, he 
would direQly let the Cock run a ſmail 
ſtream and preſently put ſome freſh Malt 

E.2 vl 


E 
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on the former, and maſh, on the while 
| the Cock was ſpending, which he would 
put again over the Malt, as often as his 
Pail or Hand-bowl was full, and this for 
an Hour or two together; then he would 
let it run off 1ntirely, and put it over at 
once, to run off again as ſmall as a Straw. 
"This was for his O#-ber Beer : Then he 
would put icalding water over the Goods 
at once, but not maſh, and Cap them 
with more freſh Malt that ftood an Hour 
undiſturbed before he would draw it off 
for Ale; the reſt was hot water put over 
the Goods and maſh'd at twice for ſmall 
Beer : And it was obſerved that his O#o- 
ber Beer was the moſt tamous 1n the 
Country, but' his Grains good for little, 
for that he had by this method waſh'd 
out all or moft of their goodneſs ; this 
| Man was a long while in Brewing, and 
once his Beer did not work in the Barrel 
for a Month in a very hard Froſt, yet 
when the weather broke it recovered and 
fermented well, and afterwards proved 
very good Drink, but he ſeldom work®d 
his Beer leſs than a Week in the Vat, 
and was never tapp'd under three Years. 

This way 1ndeed 1s attended with ex- 
traordinary Labour and Time, by the 
Brewers running oft the wort almoſt con- 
tlaually, and often returning the ſame 
FI again 
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again into the maſh Vat, but then it cer- 
tainly gives him an opportunity of ex- 
tracting and waſhing out the: goodneſs of 
the Malt, more than any of the common 
Methods, by which he 1s capacitated to 
make his Offober or March Beer as ſtrong 
as he pleaſes. The Fame of Pexly Ofo- 
ber Beer 1s at this time well known not 
only throughout Hertfordſhire, but ſeveral 
other remote Places, and truly not with- 
out deſert, for in all my Travels I never 
met with any that excelld it, for a clear 
amber Colour, a fine reliſh, and a hght 
warm digeſtion. But what excell'd all 
was the generoſity of its Donor, who for 
Hoſpitality 1n his Viands and this Ofober 
Beer, has left but few of his Fellows. I 
remember his uſual Expreſſion to be, You 
are welcome to a good Batch of my O#c- 
ber, and true it was, that he proved his 
Words by his Deeds, for not only the 

rich but eyen the poor Man's Heart was 
generally made glad, even in advance, 
whenever they had Buſineſs at Pezly, as 
expecting a refreſhment. of this Cordial 
Malt Liquor, that often was accompa- 
ny'd with a good Breakfaſt or Dinner be- 


Ya lides, while teveral others that had great- 
1C er Eſtates would ſeem generous by giv- 
1 Nga Yeoman Man Neighbour, the Ma- 
1 EO E 2; thema= 


54 The Nature of the Barley-Carn, 
thematical Treat of a look on. the Spit, 
and a ſtanding Drink at the Tap. _ 


Of Brewing Moldſſes Beer. 


Molofſes or Treacle has certainly been 
formerly made too much uſe of in the 
brewing .of Stout Beer, common Butt 
Beers,. brown Ales and ſmall! Beer when 
Malts have been dear : But it 1s now pro- 
libited under the Penalty of fifty Pounds 

for every ten Pounds weight found in 
any, common Brewhouſe, and as Malts 
are now about twenty Shillings per Quar- 
ter, and hike to be fo by the Bleſſing of 
God, and the Afliſtance of that invalu- 
able excellent Liquor for ſteeping Seed 


Barley in, publiihed in a late Book inti- 

tuled, Chiltern and Vale Farming Explain- 

ed: "There 1s no great danger of that 
Impoſition being rite again, which in m 
Opinion was very unwholſome, becaule 

the Brewer was obliged to put ſuch a 
large quantity of Treacle into his water 

or {mall wort to make it ſtrong Beer or 

Ale, as very probably raiſed a ſweating 

in ſome degree in the Body of the drink- 

er: 'Tho' in ſmall Reer a leſſer quantity 
will ſerve ;. and therefore I have known 
ſome to brew it 1n that for their Health's 
lake, becauſe this does not breed the 

— —_ Scurvy 
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Scurvy like Malt-liquors, and at the ſame 
time will keep open the Pipes and Pal- 
ſages of the Lungs and Stomach, for which 
purpoſe they put in nine Pounds weight 
into a Barrel-Copper of cold water, fir(t 
mixing it well, and boiling it briskly 
with a quarter of a Pound of Hops or 
more one Hour, ſo that it may come off 
twehty ſeven Gallons. 


4 Method prafiiſed by a ViBualler for 
Brewing of Ale or Oftober Beer from 
Nottingham. 


His Copper holds twenty four Gallons, 
and the Maſh Tub has room enough tor 
four and more Buſhels of Malt. The firſt 

_ full Copper of boiling water he puts into 
tne Maſh Tub, there to lye aquarter of an 
Hour, till the ſteam is ſo far ſpent, that 
he can ſee his Face 1n it, or aſſoon as the 
hot water 1s put in, throws a Pail or 
two of cold water into it, which will 
bring it at once into a temper ; then 
he lets three Buſhels of Malt be run lei- 
ſurely into it, and ſtirred or maſld all 
the while, but as little as can be, or no 
more than juſt' to keep the Malt from 
clotting or balling; when that 1s done, he 
puts one Buſhel of dry Malt on the Top 
t9 keep in the Yapour or Spirit, and fo 

E 4 lets 
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56 The Nature of the Barley-Corn, 
lets it ſtand covered two Hours, or till 
the next Copper full of water is boiled 
hot, which he lades over the Malt or 
Goods three Hand-bowls full at a time, 
that are to run off at the Cock or Tap 
by a very ſmall ſtream betore more 1s put 
on, which again muſt be returned: into 
the Maſh Tub ill it comes off exceeding 
fine, for unleſs the wort 1s clear when it 
goes into the Copper, there are little 
hopes 1t will be ſo 1n the Barrel, which 
leiſure way, obliges him to be fixteen 
Hours in brewing theſe four Buſhels of 
Malt. Now between the ladings over 
he puts cold water into the Copper to be 
boiling hot, while the other is running 
off; by this means his Copper is kept up 
near full, and the Cock ſpending to the 
end of brewing his Ale or ſmall Beer, of 
which only twenty one Gallons muſt be 
{avec of the firſt wort that is reſerved in 
a Tub, wherein four Ounces of Hops are 
put and then it is to be ſet by. For the 
tecond wort I will {ſuppoſe there are twen- 
ty Gallons of water in the Copper boil- 
ing hot, that muſt be all laded over in 
the ſame manner as the former was, but 
no cold water need here be mixed ; when 
half of this 1s run out into a Tub, it muſt 
be direQly put into the Copper with half 
of the firit wort, ſtrain'd thro? the Brew- 
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ing Sieye-as it lies on a ſmall looſe wood- 
en Frame over the Copper, to keep back 
thoſe Hops that were firſt put 1n to pre- 
ſerve ir, which is to make the firſt Cop- 

| per twenty one Gallons; then upon its 
beginning to boil he puts in a Pound of ._ 
Hops in one or two Canvas .or other 
coarſe Linnen Bags, ſomewhat larger than 
will juſt contain the. Hops, that an allow- 
ance may be given for their ſwell ; this 
he boils away very briskly tor half an 
Hour, when he takes the Hops out and 
continues boiling the wort by itſelf till 
it breaks into Particles a little ragged, and 
then it is enough and muſt be dilpersd 
into the cooling Tubs very thin : Then 
put the remainder of the firſt and ſecond 
wort together and boil that, the ſame 
time, in the'ſame manner, and with the 
ſame quantity of freſh Hops the firſt was, 
The reſt of the third or ſmall Beer wart 
will be about fifteen or twenty Gallons 
more or leſs, he mixes directly with ſome 
cold water to keep it free of Exciſe, and 
puts it into the Copper as the firſt Liquor 
to begin a ſecond Brewing of Ale with 
another four Buſhels of Malt as he did 
before, and ſo on for ſeveral Days toge- 
ther it neceſtary ; but at laſt there may 
be ſome ſmall Beer made, tho? ſome will 
EE a EE og oy arr Mg ves GRSET: make 
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make none, becauſe the Goods or Grains 
will go the further in feeding of Hogs. 


Obſervations 02 the foregoing Method. 


The firſt Copper of twenty four Gal.- 
lons of water is but ſufficient to wet three 
Buſhels of Malt, and by the additions of 
cold water as the hot 1s expended, it mat- 
ters not how much the Malt drinks up: 
Tho? a third part of water is generally 
allowed for that purpoſe that is never re- 
turned. 

By the leiſure putting over the Bowls 
of water, the goodneſs of the Malt is the 
more extraqed and waſhed out, ſo that 
more Ale may be this way made and leſs 
| {mall Beer, than- if the wort was drawed 
_ out haſtily; beſides the wort has a greater 
opportunity of coming off tiner by a flow 
fiream than by a quicker one, which 
makes this Method excel all others that 
diſcharge the wort out of the Maſh Tub 
more haftily,. Alſo by the continual run- 
ning of the Cock or Tap, the Goods or 
Grains are out of danger of ſowring, 
which often happens in Summer Brew- 
ings, eſpecially when the Cock is ſtopt 
between the ſeveral boiljngs of the wort, 

and what has been the very Cauſe of 
_ damaging 
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damaging or ſpoiling ' many Guiles of 
Drink. . ED 

This Brewer repoſes {uch a Confidence 
in the Hops to preſerve the. wort from 
fixing even 1n the very hotteſt time in 
Summer, that he puts all his firſt run- 
ning into one Tub, till he has an oppor- 
runit} of boiling It, and when Tubs and 
Room are ſo ſcarce that the wort 1s obli- 


goed to be laid thick to cool, then the ſe- 


curity of ſome freſh.Hops (and not them 
already boiled or ſoak'd) may be pur in- 
to it, which may be got, out again by 
letting the Drink run thro? the Cullender, 
and after that a Hair Sieve to keep the 
Seeds of the Hop back as the Drink goes 
into the Barre] : But this way of putting 
Hops 1nto the cooling Tubs 1s only meant 
where there-is a perteq Neceſſity, and 
Tubs and Room enough can't he had to 
lay the wort thin. 


By this Method of Brewing, Ale may 


be madeas {ſtrong or as ſmall as is thought 
fit, and ſo may the {mall Beer that comes 
after, and is fo agreeable that this .Brew- 
er makes his Ale and ſtrong keeping O#o- 
ber Beer, all one and the ſame way, on- 
_ ly with this Difference, thar. the latter is 
ſtronger and more hopp'd than the form- 
er. Where little or no {mall Beer is want- 


ed, there may little or none be Brewed, 


according 
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according - to this manner of working, 
which is no- {mall Conyeniency to a little 
Family that uſes more ſtrong than ſmall, 
nor is there any Loſs by leaving the Grains 
n ſome Heart, where Horſe, Cows, Hogs, 
or Rabbits are kept. | _ 
TI am very ſenſible that the Vulgar Error 
for many Years, has been a ſtandartl Sign 
to the ignorant of boiling ſirong Worts 
only till they break- or curdle in the Cop- 
per, which ſometimes will be in three 
quarters of an Hour, or in an Hour or 
more, according to the nature of. the 
Malt and. Water ; but trom theſe in ſome 
meaſure I diſſent, and alſo from thoſe that 
boil it two or three Hours, for it 1s cer- 
tain the longer worts boil, the thicker 
they are made, becauſe the watry or thin 
parts evaporate firſt away, and the. thick- 
er any Drink 1s boiled, the longer it re- 
quires to lye in the Barrel to have its Par- 
ticles broke, which Age muſt be then 
the ſole cauſe of, and therefore I have 
fixed the time and fign to know when 
the wort is truly enough, and.that in ſuch 
a manner that an ordinary Capacity may 
be a true judge of, which hereafter will 
moron prodigious Loſſes in the' waſte of. | 
trong worts that have often been boiled: 
away to greater Loſs than Profit. 


1 have 
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I have here alſo made known, I think, 
the true Method of managing the :Hop 
in the Copper, which has long wanted 
adjuſting, to prevent the, great damage 
that longer boilings of ' them has been 
the ſole occaſion of to the ſpoiling of moſt 
of our malt Drinks brewed in this Na- 
tion. 


CORGEAnRDNrRaEcen 
CHASE - 
The Nature and Uſe of the Hop. 


| HIS Vegetable has ſuffered its de- 
. gradation, and raiſed its Reputati- | 


. on the moſt of any other. It formerly 


being thought an unwholſome Ingredi- 
ent, and till of late a great breeder of the 
Stone in the Bladder, but now that fa- 
lacious Notion 1s obviated by Dr. Q#7zcy 
and others, who have proved that Malt 
Drink much tinCtured by the Hop, is 
leſs prone to do that miſchief, than Ale 


that has fewer boiled in it. Indeed when 


the Hop in a dear time is adulterated 
with water, in which Aloes, 6c. have been 


_ Infuſed, as was praQtifed it 1s ſaid about 


eight Years ago to make the old ones re- 
cover 


6% The Nature of the Barley-Corn, 
cover their bitterneſs and ſeem new, then 
they are to be looked on as unwholſome'; 
but the pure new Hop 1s ſurely of a 
healthful Nature, compoſed of a ſpiritu- 
ous flowery part, and a phlegmatick ter- 
rene part, and with the beft of the Hops 
I can either make or mar the Brewing, 
tor if the Hops are boiled in ftrong or 
{mall worts beyond their fine and pure 
Nature, the Liquor ſuffers, and wilt} be 
tang*d with a noxious taſte both ungrate- 
ful and unwholſome to the Stomach, and 
if boiled to a very gredt Exceſs, they 
will be apt to cauſe Reachings and. di- 
{turb a weak Conſtitution. It 1s fot theſe 
Reaſons that I adviſe the boiling two 
Parcels of freſh Hops in each- Copper: of 
Ale-wort, and if there were three for 
keeping Beer, 1t would be fo much the. 
better tor the taſte, health of Body, and 
longer Preſervation of the Beer in a found 
ſmooth Condition. And according to 
this, one of my Neighbours made a Bag 
like a Pillow-bear of the ordinary fixpen- 
ny yard Cloth, and boiPd his Hops 1n it 
half an Hour, then he took them out, 
and put in another Bag of the like quan- 
tity of freſh Hops and boiled them half 
an Hour more, by which means he had 
an opportunity of boiling both Wort and. 
Hops their due time, ſay'd' himſelf the 
trouble 


and of the proper Soils, &c. 6} 
trouble of firaining them thro? a Sieve, 
and ſecured the Seeds of the Hops at the 
fame time from mixing with the Drink, 
afterwards he boiled the ſame Bags in his 
ſmall Beer till he got the goodneſs of it 
out, but obſerve that the _ were made 
bigger than what would juſt contain the 
Hops, otherwiſe it will be difficult to 
boil out their goodneſs. It's trye, that 
here 15 a Charge encreaſed by the Con- 
ſumption of a greater quantity of Hops 


they anſwer the deſired end of enjoying; 
tine palated wholſome Drink, that in a 
cheap time will not amount to much if 
bought at the beſt Hand ; and if we con- 
ſider their after-uſe and benefit in ſmall 
Beer, there 1s not any loſs at all in their 


the very {mall Beer would be much im- 
proved if freſh Hops were alſo ſhifted in 
the boiling of this as well as the ſtrohger 
worts, and then it would be neighbourly 
Charity to give them away to the poorer 
Perſon. Hence may appear the Hard- 
ſhip that many are under of being neceſ- 


fitated to drink of thoſe Brewers Malt Li- 


quors, who out of avarice boil their 
Hops to the laſt, that they may not loſe 
any of their quinteſſence : Nay, I have 
known ſpme of the little Victualling Brew- 

crs 


than uſual, but then how greatly will 


Quantity : But where it can þe afforded, 
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ers ſo ſtupendioully ignorant, that they 
have thought they acted the good Hug. 
band, when they have ſqueezed the Hopy 
after they have been botled to the Jaſt in 
ſmall Beer, to get out all their goodneſy 


as they vainly imagin'd, which: 1s fo re. 
verſe to good management, that in my 
Opinion they. had much better put ſome, 
fort of Earth into the Drink, and it would 
| prove more pleaſant and wholſome.. And 
why the ſmall Beerſhould-be in this man- 
ner (as I may. juſtly call ir) ſpoiled for 
want of the trifling Charge of a few. freſh 
Hops, I am a little ſurprized at, fince it 
is the moſt . general Liquor of Families, 
and therefore as- great Care is due' to it 
as any in'its Brewing, to enjoy it 10.4; 
pure and 'wholſome Order. . , 
- Afﬀter the Wort 15. cooled and put into! 
the working: Vat or. Tub, :fome have: 
thrown freſh Hops into it, and- work'd 
them with the. Yeaſt, at the ſame time. 
reſerying a few Gallons of raw Wort to; 
waſh the Yeaſt thro? a Steve. to keep back 
the Hop. This is 'a good: way where 
Hops enough have not been: ſufficiently 
boiled in the Wort, or to preſerve it 1 
- the Coolers where it 1s laid thick; others | 
wile I think it needleſs. 42 rol 
When Hops: have been dear, many. 
have uled the Seeds of Wormwood, hy 
| DT ene). 
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they; buy ji ;the Landon Seed Sliops in- 
ſtead of them : Others Dancas or wild ' 

Carrot Seed,, that grows in or common 
Fields, which many. of the poor People 

d e- Na 82: 6 fg on 

 1n this Country gather and dry in their | 

Houſes 4gainſt their wanting of them 
Others that wholſome Herb Horehonnd, 
which indeed is a fine Bitter and grows 
on ſeveral of our Commotis =. 
But before I conclude this Article, I 
ſhall take notice of a Country Bite, as I 
havealready done of a Loxdoz one, and that 
is, of an Arch Fellow that went about to 
Brew for People, and rook his opportu- 
nity to fave all the vſed Hops that were 
to be tlirown away, theſe he waſhed 
clean, then would dry them in the Sung 

_ or by the Fire, and ſprinkle the juice of 
Horehound ori them, which would give 
them ſuch 4 greeniſh colour and bitrer- 
1{h taſte, that with the help of the Screw- 
preſs he would ſell them for new Hops. 

_ Hops in themſelyes ate known to be a 
ſubtil grateful Bitter, whoſe Partictes are 
AQtive and Rigid, by which' the viſcid 
ramotis parts of the Malt are much di- 
vided, that makes the Drink eaſy of Di- 

geſtion in the Body ; they alfo keep it 
trom running into ſuch Cohefions as would 
make it ropy, valid and four, and there- 
tore ate not only of great wiſe 1a boiled, 
P- but. 


66 The Nature of the Barley-Corn,. 
but :tn raw-worts to, preſetve them ſound 
tit] they can be put 1nto the Copper, .and 
afterwards in- the Tun while the Drink 
is working, as I have before hinted. 
- Here then' I muſt obſerve, that the 
worſer earthy, part of the Hop 1s. great- 
ly the cauſe of. that rough, -harſh unplea- 
ſant taſte, which accompany both Ales 
and Beers that have the Hops ſo long 
boiled in them as to. tinQture their worts 
with their miſchievous Efftes; for not- 
withftanding the Malt, be ever ſo good, 
the Hops, 1t boiled too long in them, will 
be ſo predominant as to cauſe a nalty 
bad taſte, and therefore I am in hopes 
our Malt .Liquors in general will be in 
great Perfection, when Hops are made 
uſe of according to my DireQions, and 
alſo that more, Grounds will be planted 
with this moſt ſerviceable Vegetable than 
ever, that their Dearneſs may” not be a 
diſencouragement to this excellent Prac- 
tice. i El, 
For I know an Alehouſe-keeper and 
Brewer, who, to fave the expence of Hops 
that were then two Shillings or Pound, 
uſe bur a quartern inſtead of a Pound, 
the reſt he ſupplied with Daxcas Seeds ; 
but to be more patticular, in a Mug of 
this Perſon's Ale I diſcovered three ſeve- 
ral Impoſitions. Fr//, He erin 
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his Wort to fave its Conſumption: Ses 
todly; He boiled this Seed inftead of the 
Hop © and Thirdly, He beat the Yeaſt inf 
for ſome time to .encreaſe- the ſtrength of 
the Drink; and all theſe in fuch & Leger 
demain manner as gull'd and infatuated 
the ignorant Drinker to ſuch a degree nas 
not to ſuſpe&t the Fraud, and that for 
theſe three Reaſons: Fir/?,'The under boil'd 
wort being of a more {weet taſte than 


_ ordinary, was eſteemed the Produce of # 
great allowance of Malt, Secondly, The 


Davcus Seed encreaſed thetr approbation 
by the fine Peach favour or colt thar it 
e1ves the Drink; and Thirdly, The Yeaſt 
was not ſo much as thought-'of, fince 


they enjoyed a ſtrong heady Liquor/ Theſe 


artificial Qualities, and I think F may fay 
unnatural,” has been ſo prevalent with the 
Vulgar, who were his chief Cuſtomers, 
that T have known this Victualler have 
more Trade for ſuch Drink than hisNeigh- 
bours, who had much more wholſome 
at thei ſame time ; for the Devcrs Seed, 
tho? it is a Carminative, and: has forhe o= 
ther good Properties, yet 1a the tinboil'd 
Wort it is not capable of doing the Office 
of the Hop, in breaking. thro? the clam- 
my-parts of it; the Hop being full of inb- 
fil penetrating Qualities, a Strengthener 
of the Stomach; and makes the Drink 
Þ:3 agrees 
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68 The Nature of the Barley-Corn, 
agreeable, by oppoſing ObſtruQtions of the 
Viſcera, and particularly of the Liver and 
Kidneys, as the Learned maintain, which 
confutes the old Notion, that Hops are a 
Breeder of the Stone in the Bladder: 


TI 26 903036 2036 6 3022 ACE IS600h 903EG 
—C 
Of Boiling Malt Liquors, 


LTHO! I have ſaid an Hour and a 
C\ half is requiſite for boiling Ofober 
Beer, and an Hour for Ales and ſmall 
Beer; yet it 1s to be obſerved, that an ex- 
a& time is not altogether a certain Rule 
in this Caſe with ſome Brewers; for when 
looſe Hops are boiled in the wort fo long 
till they all fink, their Seeds will ariſe 
and fall down again ; the wort alſo will 
be curdled, and broke into ſmall Parti- 
cles if examin'd. in a Hand-bowl, but af- 
terwards into larger, as big as great Pins 
heads, and will appear clean and fine at 
the Top. This is ſo much a Rule with 
ſome, that they regard not 'Time, but this 
Sign to ſhew when the Wort is boiled 
enough; and this will happen ſooner or 
later according to the Nature of the 4 
S's 
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ley and its being well Malted ; for if it 
comes off Chalks or Gravels, it generally 
has the good Property of breaking or 
curdling ſoon; but if of tough Clays, then 
it is longer, which by ſome Perſons is not 
2 little valued, becauſe it ſaves time in 
boiling, and conſequently the Conſumps» 
tion of the Wort. | 

It is alfo to be obſerved, that pale Malt 
Worts will not break ſo ſoon in the Cop- 
per, as the brown Sorts, but when either 


of their Worts boil, it ſhould be to the 
- purpoſe, for then they will break ſooner 


and waſte leſs than if they are kept Sim- 
mering, and will likewiſe work more kind- 
ly in the Tun, drink ſmoother, and keep 
longer. 


Now all Malt Worts may be ſpoiled by 


too little or too much boiling ; it too lit-. 


tle, then the Drink will always taſte raw, 
mawkiſh, and be unwholfome 1n the Sto+ 
mach, where, inſtead of helping to dilute 
and digeſt qur Food, it will cauſe Obſtruc. 
tions, Colicks, Head-achs, and other 
misfortunes ; beſides, all ſuch underboil'd 


Drinks are certainly expoſed to ſtaleneſs, 


and ſowerneſs, much ſooner than thoſe 
that have had their full time in the Cop« 
per. And if they are boiled too long, 
they will then thicken (for one may boll 


a Wort to a Salve) and not come out of 
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the Copper fine and in a right Condition, 
which will cauſe it never to be right clear 
in the Barrel; an 7tem ſufficient to ſhew 
the miſtake of all thofe that think to ex- 
cel in Malt Liquors, by boiling them two 
or three Hours, to the great Contuſion of 
the Wort, and doing more harm than 
good to the Drink. - 

But to 'be more particular In thoſe two 
Extreams, it is my Opinion, as I have faid 
before, that no Ale Worts boiled leſs than 
an Hour can be 00d, becauſe in an Hour's 
time they cannot acquire a thickneſs of 
Body any ways detrimental to them, and 
in leſs than an Hour the ramous' viſcid 
parts -of- the. Ale cannot be ſufficiently 
broke and divided, fo as to prevent it run- 
nihg into Coheſions, ;Ropyneſs and Sower- | 
nels, becauſe 1n Ales there are not Hops 
enough allowed to do this, which good 
boiling mult in a-great meaſure {upply;'or 
elſe ſuch Drink I am ſure can never be 
agreeable to the Body of Man; for then 
its coheſive Parts being not thoroughly 
broke and comminuted by time and boil 
ing, remains in 'a hard texture of Parts, 
which conſequently: obliges the Stomach 
to work more than ordinary to digeft and 
ſecrete ſuch parboil\d Liquor, that time 
and fire ſhould have cured before : Is not 
xbis apparent 1n half boil'd Meats, &S. 

Er= 
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| der-bak*d Bread, ' that often cauſes 'the 
Stomach a great fatigue to digeſt, eſpeci- 


ally in thoſe of'a ſedentary Lite; and it 


that ſuffers, *tis certain the whole Body 
muſt ſhare in it : How ignorant then are 


thoſe People, who, in tipling of fuch Li- 
quor, can praiſe it tor excellent good Ale, 
as I have been an eye-witneſs of, and on- 
ly becauſe its taſte 1s ſweetiſh; (which '1s 


the nature of ſuch raw Drinks) as belieyv- 


ing it to be the pure EffeQs of the genu- 
ine Malt, not perceiving the Landlord's 
Avarice and Cunning to ſave the Con- 
ſumption of his Wort by ſhortneſs of bo1l- 
ing, tho? to the great: Prejudice of the 
Drinker's Health; and becauſe a Liquid 
does not afford ſuch a plain ocular De- 
monſtration, as Meat and Bread does, 


theſe deluded People are taken into an 


or what 1s not. ' ©. + Yo 
| To come then to the Cri/is of the Mat- 
ter, both Time and the Curdling or Break- 
ing of the Wort ſhould be'cohſulted ;- for 
if a Perſon was to boil the Wort an Hou, 
and then take it out of the Copper, be- 
tore it was rightly broke, it would be 


Approbation ' of indeed an Ignis fataus, 


wrong management, and the Drink would 


not be fine nor wholſome ; and if it ſhould 
boil an Hour and a half, or two Hours, 
without regarding when its Particles are 

Þ 4 kt 
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in a right order, then'it may be too thick, 
ſo that due Care muſt be had to' the twg 
extreams to obtain it its due order; there: 
fore in Offober and keeping Beers, an 
Hour and a quarter*s good boiling is com- 
monly iufficient to have a thorough cured 
Drink, for generally in that time it will 
break and boil' enough, and becayſe in 
this there is a double Security by length 
of boiling, and a quantity of Hops ſhift- 
ed ; but in the new way there 1s only a 
ſingle one,' and that is by a. double or tre- 
ble allowance! of freſh' Hops boiled' only 
half an Hour in the'Wort, and for this 
PraQtice 'a- Reaſon is afſigned,” that the 
Hops being "endowed with difcutient a 
pertive Qualities, will by them andtheif 
Feat quantity *{upply the Dete& of un- 
derboiling the Wort ; and that a further 
Conveniency 1s here: enjoyed by having 
only * the fine” wholfome titrong- flowery 
ſpirituous Parts of the 'Hop in the Drink, 
excluſive of the phlegmarick naſty carthy 
Parts which” would be. extrated if the 
Hops were'to' be boiled above half an 
Hour; andtherefore there are many'now; 
that' are {0 attach'd to this new Method; 
that they won't brew Ale or 0#obey Beer 
any other way, 'votiching it to be a true 
Tenet, that if Hops are boiled above thir- 
I'%47s:; 3 Rl : ; = EZ (38 wed ' nl : SE Tu Og. "ty. 
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ty Minutes, the wort will haye fome or 
nore of their worſer Quality. Tu 

"The allowance of - for Ale or Beer, 
cannot be exaaly adjuſted without com- 
ing to Particulars, becauſe the Proportion 
ſhould be according to the nature and 
quality of the Malr, the Seaſon of the 
Year it is brew'd in, and the lengrh of 
34 $2 3 RR ST 
'For ſtrong brown Ale brew'd in an 


\ 


of the Winter Months, and boiled an 
Kour, one Pound is but barely ſufficient 
for a Hogſhead, if it be Tapp'd in three 
Week ors mL. 00177777 
' If for pale Ale brewed at that time and 
for that Age, one Pound and a quarter of 


Hops ; bur if theſe Ales are brewed in. 


* 


any of the Summer Months, there ſhould 
be more Hops allowed 

" For Ofober or March brown Beer, a 
Hogſhead made from Eleven Buſhels of 
Malt, boiled an Hour and a quarter to 
be kept Nine Months, three Pounds and 
a half ought to be boiled ia ſuch Drink 
WER CEE: 
© For Oftober or. March, pale Beer made 
from fourteen Buſhels, boiled an Hour 
and a quarter, and kept Twelve Months, 
fix Pound ought to be allowed to a -Hogſ- 
head of ſuch Drink, and more if the Hops: 
TOP BT ner wary WOT To Wy” C's 
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are ſhifted in two Bags, and leſs time gi. 
ven the Wort to boll. 
' Now thoſe that are of Opinion, .that | 
their Beer and Ales are greatly improved 
by- boiling the Hops only half an Hour in. 
the Wort, [ joyn,1n Sentiment with them, | 
as being very ſure: by repeated Expeti- 
ence it 1s fo, but I-muſt here take leave 
to diſſent from thoſe that think that half 
an Hour's boiling the Wort is full enough 
for making right ſound and well relithed 
Malt Drinks'; ; however of this I have am- 
ply- and more particularly wrote" in my 
Fond Book of Brewing in- Chapter IV, 
where I have plainly. publiſh'd the trug 
Sign or Criterion 'to know when the Wort | 
4s boiled juſt enough, and which intend 
to publiſh 1n-'a little time, | 
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CHAP. XI. 


of Foxing or T, winting Malt Liquors 5 


OXING 15 nlefilceitge; or rather 
| a Diſeaſe in Malt Drinks; occaſioned 
by divers Means, as the Nafſtineſs of the 
'Vrenſils, putting the Worts too thick to- 
gether 1 in the Backs or Cooler, Brewing 

tQQ 


and of the proper Soils, &c. 75 
oo often and ſoon one after another, -and 
ometimes by bad Malts and Waters, and 
the Liquors taken 1n wrong Heats, being 
of ſuch; pernicious Conſequence to the 
Woceat Brewer 1n particular, that he ſome- 
, Wtimes cannot recover and bring his Mat- 
i Wters into -a right Order again 'under a 
Week or two, and is fo hateful to him in 
its very” Name, that it: 1s a general Law 
imong-'them to! make all Servants that 
Name the word: Fox or Foxzng 1n the 
Brewhouſe to pay Sixpence, which ob- 
liges them 'to call it-Reyzards; for when 
once the: Drink is Tainted, 1t may. be 
{melt at:fome Diſtance ſomewhat like a 
Fix; It chiefly happens-.in hot. weather, 
and cauſes the Beer and Ale fo. Tainted 
to acquire a fulſome ſickiſh taſte, that 
will 1t it--is received ina great degree 
become Ropy-. like; Treacle, and in ſome 
ſhort time 'turn Sour; !This I have known 
ſo to ſurprize” my - ſmall: Beer Cuſtomers, 
that they. have asked:the Drayman what 
was the 'matter : 'He:toaCt in his Maſter's 
Intereft -tells them:.a-Lye, and ſays 1t 1s 
the gpodneſs of. the. Malt that cauſes that 
Iweetiſhmawkifh taſte, and then would 
brag at:Home how. cleverly he came off, 
T have hadrit alſo..in the Country more 
than once, and that by the idleneſs and 
ignorance of my Servant, who when a 
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76 The Nature of the Barley-Corn; 
Tub has been rinced out only with faig 
Water, has ſet it by for a clean one 
but this won't do with a careful Maſter, 
for I oblige him to clean the Tub with 
Hand-bruſh, Aſhes, or Sand every Brey, 
ing, and fo that I cannot ſcrape any Din 
up under my Nail. However as the Cure 
of this Diſeaſe has baffled the Efforts gf 
many, I have been tempted to endeavoyy 
the finding out a Remedy for the great 
Malignity, and ſhall deliver the beſ; | 
know on this Score. ER 
And here IT ſhall mention the great-V 
lue of the 'Hop in preventing and curing 
the Fox in Malt Liquors. When the Wart 
is run into the 'Tub-out of the maſhing 
Vat, it isa very good way to throw ſome 
Hops direQly into 1t before it is put intq 
the Copper, and they will ſecure it 4 
gainſt Sourneſs and Ropyneſs, that are the 
two Effet of fox'd Worts or Drinks, and 
is of ſuch Power in this reſpe&, that raw 
Worts may be kept ſome time, even in 
| hot weather, before they are boiled, and 
- which is neceſſary. where there is a largg 
Quantity of Malt uſed to a little Copper; 
but it 1s certain that the ſtronger Worts 
will keep longer with Hops than the 
ſmaller Sorts : So likewiſe if a Perſon has 
fewer Tubs than is wanting, and he is 
_ apprehenſive his Worts will be Fox'd by 
RO ADTIT ITT We ne 
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Eioo thick lying in the Coolers or workings 
ETobs, then it will be a ſafe way to put - 
\Mome freſh Hops into ſuch Tubs and work 
S:hcm with the Yeaſt as I have before 
a hinted; or in caſe the Drink is already 
WEFoxed in the Fat or Tun, new Hops 
ſhould be put in and work'd with it, and 
rl they will greatly fetch it again into a right 
MoOrder; but then ſuch Drink ſhould be 
Our Mcarefully taken clear off from its groſs 
reat Wrnafty Lee, which being moſtly Tainted, 
 \Eyould otherwiſe lye in the Barrel, cor- 

rupt and make it worſe. SO, 
Some wvill ſift quick Lime into foxed 
Drinks while they are working in the 
ot Tun or Vat; that its Fire and Salts may 
ng break the Coheſions of the Beer or Ale, 
Wand-burn away the ſtench, that the Cor- 
Eruption would always cauſe; but then 
Each Drink ſhould by a Peg at the bot- 
2 tom of the Vat be drawn off. as fine as 

poſſible, and the Dregs leit behind. 
There are many that do not con- 
ceive how their Drinks become Fox'd 
and Tainted for ſeyeral Brewings toge- 
ther; but 1 have m Chapter VI, in my 
decond Book, made it appear, that the 
Taint is chiefly retain'd and lodged in the 
upright wooden Pins that faſten the 
Planks to the Joiſts;, and how fcalding 
Lye is a very efficacious Liquor to extir- 
pate | 


\ 


58 The Nature of the Barley-Corti, 
pate it 'out of the Utenſils in-' a | lift 
time if rightly applied ; and one othe 
moſt powerful Ingredient that is now uſe; 
by the greateſt Artiſts" for curing; of thy 
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Of fermenting and working of Beers ad 
Ales, and the pernicioks Pratlice 


5 * He RIS 4 
Beating m the Yeaſt detefted. :.... 


s 


T1 Subje& in my Opinion -ha 


long wanted a Satyrical Pen td 

ſhew the 1ll Effe&s of this unwholſome 
Method, which IT ſuppoſe has been mud 
diſcouraged and hindered hitherto, from 
the general-uſe it has been under many 
Years, eſpecially by the Northerz Brew 
ers, who tho? much famed for their Knows 
ledge 1n this Art, and have induced many 
others by their Example in the Soxthert 
and other Parts to purſue their Method; 
yet I ſhall egdeavour to prove them cul- 
pable of Male-pra&ice, that beat in the 
Yeaſt, as ſome of them have done a Week 
together; and that Cuſtom ought not to 
— Autho- 


and of the proper Soils, &c; 59 
Authorize an ill PraCtice. Fr/?, T ſhall 
obſerve that Yeaſt 1s a very ſtrong acid, 
that abounds with fſubtil ſpirituous Qua- 
ities, whoſe Particles being wrapped up 
in thoſe that are viſcid, are by a mixture 
with them in-the Wort, brought into an 
inteſtine Motion, occafion*d by Particles 
of diflerent Gravities ; for as the ſpiritu- 
ous Parts of the Wort will be continual- 
ly ftriving to get up to the Surface, the 
olutinous adheſive ones of the Yeaſt will 
be as conſtant: in retarding their aſſent, 
and fo prevent their Eſcape ; by which 
the ſpirituous Particles are ſet looſe and 
free from their viſcid Confinements, as 
may appear by the Froth on the Fop, and 
to this end a moderate warmth haſtens 
the Operation, as it aſſiſts in opening the 
viſcidities in which . ſome ſpirituous Parts 
may be entangled, and unbends the Spring 
of the. included Air: The viſcid Parts 
which are raiſed to the Top, not only on 
account of their own lightneſs, but by 
the continual efforts and occurſions of the. 
Spirits to get uppermoſt, ſhew when the 
terment 1s at the higheſt, and prevent the 
finer Spirits making their eſcape; but if 
this 1nteftine Operation is permitted to 
continue too long, a great deal will get 
| away, and the remaining grow flat and 
g vapid, as Dr. Qazzcy well obſerves. + 

—_ _ Now 


80 The Nature of the Barley-Corn: 
. Now tho? a ſmall quantity of Yeaſt x 
neceſſary to break the Band of Corrupti. 
on in the Wort, yet 1t 1s in itſelf of a poj. 
ſonous Nature, as many other Acids are: 
for if a Plaiſter of thick Yeaſt be applied 
to the Wriſt as ſome have done for an 
Ague; it will there raiſe little Puſtles of 
Bliſters in ſome degree like that Vens- 
mous ! (As I have juſt reaſon in a parti. 
cular Senſe to call it) Ingredient Canths. 
rides, which is one of the Shop Poiſons, 
Here then I ſhall obſerve, that I haye 
known ſeveral beat the Yeaſt into the 
Wort for a Week or more togetlier to im- 
prove it, or 1n plainer terms to load the 
Wort with its weighty and ſtrong ſpirt- 
tuous Particles; and that for two Rex- 
| ſons, Fir/?; Becauſe it will make the Li: 
quor ſo heady, that five Buſhels of Malt 
may be equal 1n ſtrength to ſix, and that 
by the ſtupifying Narcotick Qualities of 
the Yealt ; which mercenaty fſubtilty and 
impoſition has ſo prevailed ro my Know- 
ledge with the Vulgar and Ignorant, that 
it has cauſed many of them to return the 
next Day to the ſame Alehouſe, as behev- 
ing they had ſtronger and better Drink 
than others : But alas, how are ſuch de- 
ceived that know no other. than that it 
is the pure Product of the Malt, when at 
rhe fame time they are driying Nails eo 
TIE their 
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and of the proper Soils, &c; $1 
their Coffins, by impregnating their Blood 
with the corrupt Qualities of this poi- 
ſonous acid, as many of its Drinkers have 
proved, ' by ſuffering violent Head-achs, 
loſs of Appetite, and other Inconvenien= 
cies the Day following, and ſometimes 
longer, after a Debauch of ſuch Liquor ; 
who would not perhaps for a great re- 
ward ſwallow a Spoonful of thick Yeaſt 
by itſelf, and yet without any concern 
may receive for ought they know ſeve- 
ral, diffolved in the Vehicle of Ale, and 
then the corroſive Corpuſcles ot the 
Yeaſt being mix*'d with the Ale, cannot 
jail (when forſaken in the Canals of the 
Body of. their Vehicle) to do the ſame 
miſchief as they would if taken by them- 
- felves undiluted, only with this difference; 
that they may in this Form be carried 
fometimes further in the animal Frame, 
and fo diſcover their malignity in ſome of 
the inmolt recefles thereof, which allo is 
_ the very Caſe of malignant Waters, as a 
moſt learned Doctor obſerves. = 
Secondly, 'They alledge for beating the 
Yeaſt into Wort, that it gives it a fine 
tang or reltſh, or as they call it at Loz- 
don, it makes the Ale bite of the Yeaſt ; 
but this flouriſh indeed is -for no other _ 
reaſon than to further its Sale, and tho? 
it may be agreeable to ſome Bigots, to 
Gr ne 
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82 The Nature of the Barley-Cotti, 


me it proves a difcovery of the infeQion 
by its nauſeous. taſte ; however my ſur« 
prize is leſſen'd, when T remember the 
Plymguth People, who are quite the re- 
verſe of them at Dover and Chatham ; for 


the firſt are ſo attach'd to their white 


thick Ale, that many have undone them- 


ſelves by drinking 1t; nor 1s their humour 


much. different as to the common Brews 
ers brown Ale, who when the Cuſtomer 
wants a Hogſhead, they immediately put 
in a Handful of Salt and another of Flow- 
er, and ſo bring it up, this 1s no ſooner 
on the Stilling but often Tapp'd, that it 


may carry a Froth on the Top of the Pot, 
otherwiſe they deſpiſe it : 'The Salt com- 
monly anſwered its End of cauſing the 


they call ripening, which is a Compoſitt- 


Tiplers to become dryer by the great 
Quantities they drank, that it farther ex- 
cited by the biting pleafant ſtimulating 
quality the Salt ſtrikes the Palate with. 
The Flower alſo had its ſeducing ſhare by 
pleaſing the Eye and Mouth with its man- 
tling Froth, ſo that the Sailors that are 
often here 1n great Numbers uſed to con- 
{ume many Hogſheads of this common 
Ale with much delight, as thinking it 
was tntirely the pure Product of the Malt. 

'Their white Ale 1s a clear Wort made 
from pale Malt, and fermented with what 


OI: 


and of the proper Souls, &c. 8? 
on, they ſay, of the Flower of Malt, Yeaſt 
and Whites of Eggs, a No//ram made and 
fold only by two or three in thoſe Parts, 
but the Wort 1s brewed and the Ale vend- 
ed by many of the Publicans, which is 
drank whule it is fermenting in Earthen 
Steens, in ſuch a thick manner as reſem- 
bles butter*d Ale, and fold for Twogence 
Halfpenny the full Quart. ' It 1s often:pre- 
ſcribed by Phyſicians to be drank by wet 
Nurſes tor the encreaſe of their Milk, and 
allo as a prevalent Medicine for the Co- 
lick and Gravel. But the Dover and 
Chatham People won't drink their Butt- 
Beer, unleſs it 8 Aged, fine and {trong; 


Of working ang fermenting London Staut 


Beer and Ale. 


In my Brewhouſe at London, the Yeaſt 
at once was put into the Tun to work 
the Stout Beer and Ale with, as not hav- 
ing the Conveniency of doing otherwile, 
by reaſon the Afrer-worts of ſmall Beer 
comes into the ſame Backs or Coolers 
where the ſtrong Worts had juſt been, 
by this means, and the ſhortneſs of time 
we have to ferment our ſtrong Drinks, 
we cannot make Reſerves of cold Worts 
to mix with and. check the too forward 
working of thoſe Liquors, for there we 
brewed three times a Week through- 

RE Out 


84 The Nature of the Barley-Corn, 
out the Year, as moſt of the great ones 
do in London, and {ome others five times, 
The- ſtrong Beer brewed for keeping is 
ſuffered to be Blood-warm in the Winter 
when the Yeaſt is put 1nto it, that it may 
gradually work two Nights and a Day at 
leaſt, for this won't admit of ſuch a haſty 
Opeggtion as the common brown Ale will, 
becauſe if it is work'd too warm and ha- 
ty, ſuch Beer won't keep near ſo long as 
that fermented cooler. 'The brown Ale 
has indeed 1ts Yeaſt put into it in the 
Evening very warm, becauſe they carry 
It away the very next Morning early to 
their Cuſtomers, who commonly draw 
it out 1n leſs than a Week's time. The 
Pale or Amber Ales are often kept near 
1t, not quite a' Week under a fermentatt- 
| on, for the better incorporating the Yeaſt 
with Wort, by beating it 1n ſeveral times 
tor the foregoing Reaſons. 


Of working or fermenting Drinks brewed 
by private Families. 


I mean ſuch who Brew only for their 
own uſe, whether it be a private Family 
or a Victualler. In this Caſe be it for 
Stout Beers, or for any of the Ales ; the 
way that is uſed in Northamptoaſhire, 
and by good Brewers elſewhere; is, to 
ERS put 


and of the proper Soils, &c. $5 
; put ſome Yeaſt into a ſmall quantity of 
warm Wort in a Hand-bowl, . which for 
2 little while ſwims on the Top, where : 
it works out and leiſurely mixes with the 
Wort, that 1s firſt quite cold in Summer, 
and almoſt ſo in Winter; for the cooler it 
is work'd the longer it will keep, too 
much Heat agitating the ſpirituous Parti- 
cles into too quick a motion, whereby 
they ſpend themſelves too faſt; or fly a- 
way too ſoon, and then the Drink will 
certainly work into a bliſter'd Head that 
is never natural ; but when it ferments 
by moderate degrees into a fine white 
curd Head, its Operation is then truly 
genuine, and plainly {hews the right ma- 
nagement of the Brewer. To one Hog(- 
head of Beer, that is to be kept nine 
Months, I put a Quart of thick Yeaſt, and 
ferment it as cool as it will admit of, two 
Days together, in Ofober or March, and 
if I find 1t works too faſt, I check it at 
leiſure by ſtirring in ſome raw Wort with 
a Hand-bowl : So likewiſe 1n our 'Coun- 
try Ales we take the very. lame method, 
becauſe of having them keep ſome time, 
and this is ſo nicely obſerved by ſeveral, 
that T have ſeen them do the very ſame 
P by their ſmall Beer Wort ; now by theſe 
'? leveral Additions of raw Wort, there are 
as often new Commotions raiſed in the 
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$6 The Nature of the Barley-Corm, 
Beer or Ale, which cannot but: contris 
bute toi the rarefattion' and comminution 
of the whole ; but whether it is by. theſe 
joining Principles of the Wort and Yeaſt, 
that the Drink 1s rendered ſmoother, or 
that the ſpirituous Parts are more entan- 
gled and kept from making their Eſcape, 
1 can't determine; yet ſure it 1s, that ſuch 
ſmall Liquors generally ſparkle and Knit 
out of the Barrel as others out of 'a Bots 
tle, and.1s as pleaſant Ale as ever I drank. 
Others again: for Butt or- Stout Beer: 
will, when they find 1t works up towards 
a thiek Yeaſt, mix 1t once and beat- it in 
again with the Hand-bowl or Tett: and 
when it has work?d 'up a ſecond time in 
ſuch a manner, they put it 1nto'the Vel- 
fel..-with the'Yeaſt on the Top and. the 
Sediments at. Bottom, taking particular 
Care to have ſome- more ra Tub. near 
the Cask to fill It up as It works over, 
and when 1t has done working, :leavye it 
with a thick Head of Yeaſt 'on to pre 


» 


ſerve 1t. io np a des 

But tor Ale that.1s not to be kept. very 
long, they Hop. it accordingly, and beat 
the Yeaſt in every four or five: Hours for 
twa Days ſucceſhively in the warm wea- 
ther, and four in the Winter till the Yeaſt 
begins to work heavy. and ſticks to the 
hollow part of the Bow], if turned down 
nn me neem Aro nemmme— x 


on the ſame, then they take all the Yeaſt 
off at Top and | teave all the Dregs be- 
hind, putting only up -the clear Drink, 


and when i it 1s a little work?d in the Bar- 


rel, it will be fine 1n a few Days and rea- 


dy for- drinking. But this Jaſt way of 


beating in the Yeaſt too long, I think I 
have ſufficiently detetted, and hope, as it 


is now declining, 1t will never revive a- 


oain, and for which reaſon I have in my 
ſecond Book encouraged all light fermen- 
tations, as: the moſt natural for the Malt 
Liquor and the human Body. 


Of forwarding ant jetardin g the fermen- 
tation of malt Liquors. 


In caſe Beer or Ale is backward "= 


working, it is often praQtiſed to caſt ſome 
Flower -out of the Duſting: Box, or with 
the Hand over the Top of the Dr ink; 


which -will become a Cre of Cruit or Co: 


ver to help. to keep the Cold out : Others 
will put: m one or two Ounces of pow- 


der'd- Ginger, which wilt ſo heat' the 


Wort as to bring it forward: Others will 
take a Gallon Stone Bottle and fill it with 
boiling water, which being well Cor kd, is 
put 1nto- the working Tub, where it will 


communicate. a gradual Heat for ſome 


time. and forward the fermentation : O- 
G 4 _ thers, 
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88 The Nature of the Barley-Corn, 


thers will reſerve ſome raw Wort, which 
they heat and mix with the reft, byt 
then due Care muſt be taken that the 
Pot in which it is heated has no manner 
of Greaſe about it left it impedes, ins 
ſtead of promoting the working, and tor 
this reaſon ſome nice Brewers will not 
ſuffer a Candle too near the Wort, leſt 
it drop into, it, But for retarding and 
keeping back any Drink that is too much 
heated in working, the cold raw Wort, as 
I have ſaid before, is the. moſt proper of 
any thing to check it with, tho' I haye 
known ſome to put one or more Pewter 
Diſhes into it for that purpoſe, or it may 
be broke into ſeveral other "Tubs, where 
by its ſhallow lying it will be taken off 
its Fury. Others again, to make Drink 
work that is backward, will take the 
whites of two Eggs and beat them up 
with half a Quartern of good Brandy, 
and put 1t either into the working Vat, 
or into the Cask, and it will quickly bring 
it forward if a warm Cloth is put. over 
the Bung. Others will tye up Bran in a 
coarſe thin Cloth and put it into the Vat, 
where by its ſpungy and flowery Nature 
and cloſe Bulk it will abſorp a quantity 
of the Drink, and breed a heat to tor- 
/ ward its working, — 


I know 
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1 know an Inn-keeper of a great 'Town 
in Bucks, that is fo curious as to take off 
all the top Yeaſt firſt, and then by a Peg 
near the bottom of his working Tub, he 
draws off the Beer or Ale, fo that the 
Dreggs are by this means left behind. 
This I muſt own 1s very right in Ales 

that are to be drank ſoon, but in Beers 
that are to lye nine or twelve Months 
in a Butt or other .Cask, there. certainly 
will be wanted ſome Feces. or Sediment 
for the Beer to feed on, elfe it muſt con- 
ſequently grow hungry, ſharp and eager; 
- therefore if its own top and battom 
are not put into a Cask with. the Beer, 
ſome other Artificial Compoſition or Lee 
ſhould ſupply its Place, that. is. whol- 
ſomer, and will better feed. with ſuch 
Drink than its own natural Settlement, 
" and therefore I have here inſerted ſevera] 


curious Receipts for anſwering. this great 


a» 
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CHAP. XIV. 


WO et {a Stout or Stale 


* Beer to feed on, 


FT HIS Article, as it is of very great 
| Importance in the curing of our 
malt Liquors, requires a particular regard 
tothis laſt management of them, becauſe in 
my Opinion the general- misfortune of the 
Butt or keeping Beers drinking fo hard 
and harſh, is-partly owing to the naſty 
foul Feces' that lye at/the bottom of the 
Cask;' compounded of the Sediments of 
Malt; Hops'and Yeaſt, that are all Clogg'd 
with groſs rigid Salts, which by their long 
lying in; the Bytt or other Veſſel, ſo tinc-. 
tures-the Beer as to make it partake of 
all 'their ' raw Natures : For ſuch is the 
Feed, ſuch is the Body, as may be per= 
ceived by Eels taken out of dirty Bot- 
toms, that are ſure to. have a muddy 
taſte, when the Silver ſort that are catch- 
ed in Gravelly or Sandy clearj Rivers 
Eat ſweet and fine : Nor can this ill pro- 
perty. be-a little 1n thoſe Starting (as they 
call ' it in London) new thick Beers that 
were carry'd direaly from my Brew- 


houſe, and by a Leather Pipe or Spout 


conveyed, 


<a 


le 
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conveyed into the Butt as they: ſtood i in 
the Cellar, which I ſhall further demon- 


ſtrate by the Example of whole Wheat, 


that is, by many put into ſuch Beer to feed 
and preſerve i It, :as being reckoned a ſub- 
Randal Alcal; however it has been prov=- 
ed that ſuch Wheat i in about three Years 
time has eat into the very Wood of the 


 Cask, and there. Hony-comb'd it by mak- 


ing little hollow Cavities in the Stayes. 
Others there are that will hang a Bag of 
Wheat 1n the Veſſel that it mayn't touch 
the Bottom, but in both Caſes the Wheat 
is diſcovered to- abſorp and colle& the ſa- 


. kne acid qualities of. he: Beer, Yeaſt and 


Hop, by which it 1s impregnated with 
their ſharp qualities, as a Toaſt of Bread 
is-put into Punch 'or:Beer, whoſe alcalous 
hollow Nature' will attraQ and make a 
Lodgment of the acid. ſtrong Particles in 
either, as is proved by. cating the inebri- 


ating Toaſt, and; therefore the Frenchma# 


ſays, the Ezeliſh are right in puang a 
Toaſt _ the Liquor, but are Fools for 
eating it: Hence it 1s that ſuch whole 


Wheat is : a with the qualities of the 
_ unwholſome Settlements or Grounds of the 


Beer, and becomes of ſuch-a corrading Na- 
ture, -as to-do this miſchief; and for. that. 
reaſon, ſome 1n the: Narth will -hang a 
Bag o ths Hlower of malzed Oats, Wheat, 

KY ; Peale 
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92 The Nature of the Barley-Corn, 


Peaſe and Beans in the Veſſels of Beer, 


as being a lighter and mellower Body 
than whole Wheat or its Flower, and 


more natural to the Liquor : But whe- 
ther it be raw Wheat or Malted, it is 
ſuppoſed, after this receptacle has emitted 
its alcalous Properties to the Beer, and 
taken in all it can of the acid qualities 
thereof, that ſuch Beer will by length of 
Age prey upon that again, and ſo com- 
municate its pernicious EffteQts to the Bo. 
dy of Man, as Experience ſeems to juſ. 
tify by the many fad Examples that I 
have ſeen in the Deſtruction of ſeveral 
luſty- Brewers. Servants, who formerly 
ſcorn'd what they then called Flux Ale, 
to the preference of ſuch corroding con- 
ſuming Stale Beers ; and therefore I have 
hereafter adviſed that ſuch Butt or keep- 
ing Beers be Tapp'd at nine or twelve 


Months end at furtheſt, and then an Ar- 


tificial Lee will have a due time allowed 
it to do good and not harm. 


An Excellent Compoſition for feeding Batt 
or keeping Beers with. 


Take a Quart of Frexch Brandy, or as 
much of Ezeliſh, that is free from any 
burnt Tang, or other ill taſte, and 1s full 
Proof, to this put as much W hea or 

| X _ _ Hean 
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Flower as will knead it into a Dough, 
put it in long pieces into. the Bung Hole, 
aſſoon as the Beer has done working, or 
afterwards, and let it gently fall piece b 
piece to the bottom of the Butt, this will 
maintain the Drink in a mellow freſh- 
neſs, keep ſtaleneſs off for ſome time, and 
cauſe it to be the ſtronger as it grows 
Aged. Cs 
ANOTHER. 

Take one Pound of 'Treacle or Honey, 
one Pound of 'the Powder of dryed Oyl- 
ter-ſhells or fat Chalk, mix them well 
and put it into a Butt, afſoon as it has 
done working or ſome time after, and 
Bung it well, this will both fine and pre- 


ſerve the Beer in a ſoft, ſmooth Conditi- 
on for a great whule. 


ANOTHER. 


Take a Peck of Egg-ſhells and dry them 
in an Oven, break and mix them with 
two Pound of fat Chalk, and mix them 
with water wherein four Pounds of coarſe 
ougar has been boiled, and put it into the 
Butt as aforeſaid. _ 


To 
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To fine and preſerve Beers and Ales by 
boiling an Ingredient iu the Wort. 


_. This moſt valuable way I frequently 
follow both for Ale, Butt-beer and ſmall 
Beet, and that 1s, in each Barrel Copper 
'of Wort, T put 1n a Pottle, or two Quarts 
of whole Wheat aſſloon as I can, that it 


g 
zard 1n Bedfordſhire, and had the beſt Alz 
.1n the Town, once told a Gentleman, ihe 
had Drink juſt done working ia the - 
Fels 
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| Fel, and before it was Bung*d would wa- 
ger it was fine enough to Drink out of a 
Glaſs, in which it ſhould maintain a lit- 
tle while a high Froth; and it was true, 
| for the Ivory ſhavings that ſhe boiled in 
her Wort, was the Cauſe of it, which 
an Aequaintance of. mine accidentally had 
a View of as they lay ſpread over the 
Wort in the Copper ; fo will Hartſhorn 
ſhavings do+the ſame and better, both of 
them being great finers and preſervers of 
malt Liquors againſt ſtaleneſs and ſour- 
neſs, and are certainly of a very alcalous 
1 Nature. Or it. they: are put into a Cask 
o- MY when you Bung it down, it will be of ſer- 
it M vice for that purpoſe ; but theſe are dear 
1d © in Compariſon of the whole Wheat, which 
J- W will in a great meaſure ſupply their Place, 
6 MW and after 1t is uſed, may be given to a 
1is poor Body, or to the Hog. 


id To top the Fret in Malt Liquors. 


Take a Quart of Black Cherry Bran- 
dy, and pour 1t 1n at the Bung-hole of the 
 Hogihead and ſtop it cloſe. 


To recover deadiſh Beers 
ls 


lols of its Spirits, take four or five Gal- 
= lons 


When ftrong Drink grows flat; by the 
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96 The Nathre of the Barley-Corn, 

lJons out of a Hogſhead, and boil it with 
five Pound of Honey, skim it, and when 
cold, put it to. the reſt, and ſtop 'it up 
cloſe: This will make it pleaſant, quick and 
ftrong. | LO nt 1 tne 


; 


To make ftale Beer drink ACWs | " 


| Take the Herb Horehound; ſtamp it 
and ftrain it, then put a Spoonful of the 
juice (which is an extream good PeQo- 
ral) to a pitcher-full of Beer, let it Rand 
covered about two Hours and drink it. 


To fine Malt Liquors: 7 

Take a pint of water, half an Ounce 
of unſlack'd Lime, mix them. well toge: 
ther, let it ſtand three Hours and; 'the 
Lime- will ſettle to the Bottom, .and- the 
water be as clear as Glaſs, pour the water 
from the Sediment, and put it into your 
| Ale or Beer, mix it with half an Ounce! 
of Ifing-glaſs firſt cut ſmall and boiled, and 
in five Hours time or leſs the Beer in the 
Barrel will ſettle and clear,  : 
There are ſeveral: other. Compoſitions 
that may be uſed for this purpoſe, but 
none that I ever heard of will anſwer 
like thoſe moſt Excellent Balls that Mr. 
Ellis of Little Gaddeſden 1n Hertforaſhire 
has found out by his own Experienc* Ly 
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98 The Nature of- the BazltyiGorn, 
is {it} indeed: to: be -rmuch” wongeree} at; 
ACCC Fa rt, ſeveral: of 


art; Ah win 
Jam goes c1ts: tho xe, ' that: fome ;have 
made uſe: ofthe: Claker Bdta Berry for | 
making; Draiktheddy,: and: favikig]the Ex: 
pence of Malt; but as this is a violent 
Poiſon by. its, gazcotick Rupitying Quali- 

,cif taken. 10-190. large a degree, 1 hope 
this will be rather a prevention of its uſe 


than an in ſo. much of 
the nature © 4-55 {3 that 


a bears the; fame CharaQter;\ and. I amy. 
ure the atter bad enough; tor one. of 
my Neighbours Brothets Was 'kilted dy 
cating = Berries that grow in ſome of 
&; ant ſo neatly refentblis the 
black- Cherry, that the Buy” 00g: Mis 
byrong for tlie: right | 
\'Phere is another: finiffev Priftice faid 
wibe trequendy-ufed by-ill Perfohs toſop 
ply the fullquantit ot Malt; jand that i 
Coriander: Seeds : \ Fhis atto-is of: a: heady 
nature boilet} ih © "the Wort, lone Powid' of 
which will-anfwer! to a:Baſhet- of: Malt, 
as.was ingenuvuſly confi '66:me-by"k 
Gardener, "who owt he fold' by 
deal: of. it to: Aldhouſs Biewers' (tor- 1 
don't t ſuppoſe the great:Brewer wayldbe 
concern'd in any ſuol Afkir)- for that 
Þ | purpoſe y 
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purpoſe, ar Ten-pence per Pound; but how 
wretchedly- ſgnorant are thoſe that make 
uſe of it, fot knowing, the way firſt to 
cure and prepare. It for this' and other 
Hare,” without which: it is a. dange- 
fous Gang. and will cauſe Si ckneſs in 
the Drin ers. of it. Others are faid bo 
make;uſe Bl ie-ſtones to fine and pres 
ſerve "the Drink ; but to come 6f the 
faireſt in rich fot Artifices, it has been 
too much a general PraQice to beat the 
Yealh{6 kong into. the Ale, that-withour 
doubt it has done great Prejudice to the 
Healths of many others beſides the Per- 
fon I have writ of in the Preface of my 
and, Bogk.; Fo For-rhe ſake thes of Sellep 
ind Buyer, [ have. here . offered ſeyeral 
valuable Receipts for fining, preſerving 
and, mellowing Beers and Ales, 1n ſfuch., 
rue. Hedlt iu and beneficial magner, tha 
from. Hedecforth. after the Poruſal of this: 
Fools and the knowledge of their worth 
ke folly. hown, no Perſon, T hope, wilt 
e ſo 10 did}; obſtinate as to'; dye any: 
thing 5 LO with ſuch uawholſome Ingre- 
wo Arid theſe are not only of the, 
po ſort, but will ' pulwer their End 
and* e.; and the rather, ſince Males” 
are ah on 
fer, and like t 


fohs that : pe ere allign. 
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| Lown, 1 formerly thought they. were 
too valuable to expoſe to the Publick va 
reaſon of their Cheapneſs, and great V 
tues, -as being 'moſt of them whiolſomg 
than the Malt. itfelf, which is: but a cot. 
tupted Grain :, But, as I hope they wk, 
conſiderable Service 1 in the Wold toward 
having clear ſafubrious and pleaſant Malt 
Liquors in moft private 2 miles : and”! * 
lon. Pf 7 OM 


houſes, I have "y Satisfa 
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TT" certain by long agelince” hat 
. the Weather or Air bas nor only a 
Power | oth Influence 1 in Bre\witigs $,: but alſo 
after the Drink 1 is in the Barrel , Hogſhead 
or Butt, in Cellars or other' Places, which 
1s often the cauſe of forwarding of re- 
tarding the fineneſs of Malt Liqus Qors,. for 
if we brew in cold We: ther. ot, th 
Drink is. to ſtand in a, Cel af of C Y, ( 
where Springs riſe, or 
paſs through, fuch'a Place by 
will check the due working of 


fl. 


es 
the Drink, 
: & kill, 
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chill, flar, deaden and hinder it from be- 
coming 'fhine. So I:kewife. if Beer or Ale 


is brewed in hot Weather and: put into 


Chalky,” Gravelly or Sandy Cellars, and 
eſpecially if the Windows open to the 
| South, South-Eaſt, or :South- Weſt 

it is very likely it will not keep long, but 
be muddy and ftale : Therefore, to keep 
Beer in ſuch a' Cellar, it ſhould be-brew- 
ed in Ofober, that the Drink may have 
time to cure itfelf before the hot Weather 
comes on; but in wettyh or damp Cel- 
lars, *tis beſt to Brew in March, that the 


Drink may have time to fine. and ſettle | 


before the Winter Weather is advanced. 
Now ſuch Cellar Extremities ſhould, if it 
could be'done;. be brought into a tempe- 


nte State;/for which purpofe fame haye _ 


been ſo curious as to have double or tre- 
ble Doors to their Cellar to keep the Air 
out, and theii carefully ſhut the outward, 


before they! enter the inward one, where-_ 


by it will be more ſecure from aerial Al- 
terations 5: for ta Cellars and Places, that: 
are- moſt expoſed- to ſuch Seaſons, Mait 
Liquors are frequently ciiturb*d-and made 


unfit for- a"nice Drinker ; therefore if a 
Cellar 1s kept 'dry. and theſe Doors to it, 
It 1s reckohed/ warm in Winter and cool 
1 Summer; but the - beſt of Cellars are 
thought to be thoſe in Chalks, Gravels or 


eſt, [then 
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and of the proper Soils, 8© &c.. 10} 
to prevent theſe Commotions of the Beer, 
ſome brew _ pale Malt in March and 


their brown-in Ditobiy; for that the pale 
Malr, having not {6 mahy fiery Particles 


jn it as the brown, ſtands 'more in need 


of the" Siitrmer's | Weather'to ri ripen 1t, 


| while: the: brown! ſort -being' more hard 


and dry is better able to'defend irſelf a- 
oainſt the Winter -Colds- that will help? to 
imooth its harſh Particles; yewhen'the 
happen to! be too vislert;”” Hotle-dun 
ſhould be laid to the Windtsws as al Bot. 
tification/againſt ther; biir it there' were 


4 10 Lights at all toa Cellar; Rt - Would | be 


better. | mocelh | 
Some are of Opinios, that ORober is 


the beſt of all ather : f6nutis: threw: an 


fort of Matt in,” by reafon there "are | 
many cold, Mo ths, di ena y. follow, that 
will digeft the Drink ke it much 


excel. = Brewed, in March becauſe 
ſuch Beer will not want that Care.and 
Watching, as that_ brewed in March ah- 
ſolutely- requires by often taking 6ut'afd | 
potting, in in the” Vent-pes on'Chanfe bf 
cather'; and iÞit s always left out, theh 
it deadens and palls the Drink; yer if due 


Care is not taken i ioh this' reſpe&, a Thuns 


F 


der or Stormy Night may marr all, þ 
making the Drink ferment and burſt the 
Cask; for which Reaſon, as Tra Hoops 
H4 are 


404 The/Neture of the Bailey-Corn 
are:moſt in Faſhion at this time, they-aze 
certainly the greateſt Security $0 the ſafe. 
tycof. the:Drigk thus expoſed; and next 
to them is the Cheſnut Hoop: ; both which 
wil endure:a: -ſhorter-or langer time as 
the; Cellar. 1s, more' or leſs dry, and the 
Management attending: them : The Iro 
Qop-Þ ly þegins to-ruſt firſt atthe 
Kdges, nd therefore :ſhould be rubbed 
en.opportyhity offers, and be. both 
key fra mi wee: 4s: much as! poſſible; for 
Ruſt that gy the Iron: 'Hoop 1n-two 
Soria in ;ten ox-twelve Years, when 
the Alben gnd Cheſnut in dry: Tylar have 


laſted three t times as Tong. 
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T | mY c wa vg and $ weetenin F, Gals 


N: Cale.;your, Cask | is a "Burr, the 
with: cald Water: firſt. rigice; out the 
clean, pd have xeady, boiling'or ve 
-high 1 put; in, and with a 
1.a.;livtle Birch faſtened to 
tom. as well as you 
ne. tine let there be pro- 

er-Braggy Q-abqut 3 
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"nh of the proper Soiljac;" L105 ' 


a anda half. :16ng, that, with: ane Hani 
may: bs; ſo-,jmployed in {ther upper and 
other, Parts:as' to: clean. the/Cagk well ;iSo 


om, 


;n: a. Hogſhead: or; Ot Wmaller [Veſlel, 
the, one-handed ſhort | hes may be uſed 


with Water, or with Water, band: or Aſhes, 
and he effecually cleaned ;' the outſide of 
the Cask about the Bung-hole ſhould be 
well waſhed, Teſt the, Leally as 1 
over, carries ſome of its:Filtgh 
But to \weeten 2 Barrel, ; kin, 
kin or Pin in the great Browbouſes, 


put them over. the Copp | 
Night to rogether, that. the Steam. of. the 
botling 1 ater ar Wort may-penetrate in- 
to the Wood; ; this ay 15 fuch a furious 
Searcher,.t leſs. the, ,Cask- 15, nw 


hooped- juſþ 
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Take a Pottle, or. more, of'Stone Lime, 
and put it into the Cask; on this pour 


fins 'Wargr.andflop-it- 9p; "dra, tha- 
a it well aboure/ 2108 {691-31 Wis. 
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Fake A. Jong Haan Ragandl. dip-ir i in 
wehe & Buymſſone, li ight it az the <ng, 20d 
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106 The Nature of the Barley-Corn, 


let it hang ar ndant with the. upper- part 
of the Rag ſtened to te wooden Bung'; 


not - or boekrrn, bur- helpito frng the 
Drinks vs fs hor iS 


g ? ad oh 
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Or to "ek your Caske'r more plcaling, 
you- may” vſe the Vintners Way thus: 
Take '/four Ounces of Stone Brimftone, 
one! -Onnce - of burnt Alum, and two 
Ounces'vf: Brandy ; melt -all theſe 10 ah 
Earthen Par over "hot - Coals, and dip 
thereiti/a:Picce of new Canvas, and ih- 
Rantly Sprinkle thereon the Powders of 
Nutmegs, Qloves, Cortander and Aniſe- 
| feeds: This Canvas ſet on fire, and let t 
burn hanging in the Cask faſtened at the 
end with the wooden  Buog, ſo that no 
Smoke comes out. © 


For a iy Catk. 


' Boil ſons Pepper in water rand [7 thi 
Cask with it ſcalding hot.” 


For a very Pinking Veſſel. 
The laſt Reme y -15: :the Coopers tak- 


ing out one of the'] leads of the *Cask to 
NS {crape 


and of the proper Soils, 8&c: 197 


ſcrape the inſide, or.new-ſhave the Staves, 
and is the ſureſt way of all others, it y 
is fired afterwards within-ſide, a ſ,al 
matter, as the Cqoper knows'haw.,... ( -- 
Theſe ſeveral. Methods, may be, made 
uſe of at Diſcretion, and-will he.of.. great 
Service where they are. wanted. ;The 
ſooner alſo a Remedy is applied, the bet- 
ter; elſe the Taint commonly. encreaſes 
as many have to their prejudice Kane! 
who have made uſe of ſuch Cagks, in hope; 
the next Beer will qvercome it ; but when 
once a_Cask is infefted, it will. be 4 logg 
while, if ever, before it becomes ſweet, ut 
no. Art is uſed. Many therefore of the 
carefiyl fort,. in caſe they han't a Conve- 
nierice to fill their Veſſel affoon, as it is 
empty, will ſtop it cloſe, to prevent the 
Air and preſerve: the Lees ſound, which 
will greatly tend to the keeping of the 
Cask pure and' feet againſt the next Oc» 
calion, 0 
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1b nore's wr de ing Bok 


- G#0rs Hh: > 


A new Veſlel is moſt improperly. uſed 
by ſome ignorant People for ſtrong Drink 
after only once or twice ſcalding with 
Water, which 1s ſo wrong, that ſuch Beer 
or Ale will not fail of taſting on oy 

| | cxctat 


ax... 


'nidy* be « 


168 The Nature of the'Batley-Corn, 
Half, i not a'whole Year afterwards; ſuch. 
is the Tang' of the Oak and its Bark, as | 
> obſerved from the ſtrong' Scenty 
of Tan-Yards,” which the -Bark is ons Þ 
cauſe of: _ 'To prevent then this Inconve. 
nience,' 'when your' Brewing is over' put 
vp ſome Water ſcalding' hot, and- let- it 
run thro! the Grains, then boil it and-fill 
up the Cask, 'ſtop it well and let it ſtand 
till it. is. cold; do'this twice, then take 'the 
Grounds: of ſtrong: Drink and boil in it - 
green "Walnut Leaves' and new Hay or” 
Wheat Straw; and put-alt into the-Cask; - 
that” Fe 'be '#all-' and : ftop ( 1 Cloſe:: Aﬀer- 
thts, wiſe it; for ſmall Beer -half a Year: to< 
getter, and" then it 'will 'be. thoroughly 
weet and fit'for ftrong Drinks; of 2% 
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_ © Takt'#'new*Cask-and dig a' Hole-in 
s : oF 


the Ground, in which it may lye-lf - 
depth with the Bung downwards; let it 


retnain a Week, and- it wHl greatly help - 


this or any ſtinking muſty Cask. But be- 
ſides theſe, I have writ of two other ex- 
celknt Ways to ſweeten- muſty -or ſtink- 
ing Casks,” ini thy Second Book of Brew- 
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G- (1, x" 1 TIY's; 
* thats" In my Opinion, Are .th 


n, T5 Lay 
with,, as being many. of them, go od; CasRt 
for Malt. 'F, APIS, 'becauſg = kan 
White-Win &loggs. are arpady, Teaſon'd to 
1 greatly improve Beers anc 
Ales that are..put. in fy But. beware 
of. + the Rheniſlz; Wane: 'Cazk: for. ſtr 
Drinks; for its Wood is fo tinQured wit! 
this ſharp Wine,” that ip, will hardly ever 
be free of it, and therefore ſuch Cask Is 
beſt uſed for Srl Beer : The < acer. Cazly 
will a great. deal. ſqoner be, brought in- 
to a ſerviceable State for holding ſtrong 


Drink, if it-is two. or three times-ſcaldes 
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with CE te? in with : 


ito The Natire of the Batley=Corn, 


and ſhake it well about a quarter: of an 


Hour, and let tt ftand a Day and Night, 


and ic Me bring off the red Frm wc 
alter t he Taffe of the 'Cask 


ther veintel Ticks, I hve writ of 
ttvy Account: of Casks i in my" Second Book 


: 


BS Oo © 170 A P. xvii, 


oF os Cooks and Carrying of - Mal 
"PL '* Liquois t to fome di Hance. | 4 


AM ſlije this is of no ſariall Zonle 
x; "however i may. be. eſteemed 

| © marrer by ſore; for if this & 

'< '. nd, att dur Charge, La: 
bour and Care will be tolt; and therefo#t 
here T fhall' diffent from! v London Baſle 


- On, loo ; bung'> up. ty Afe with'! 


6f Clay..only, or with Say \mix*> wit | 


| Bay Sa 7 which is the better of the*two; 


becauſe this Salt will keep the.Clay mioilt 

longer than it its Origins State; andthe 

Butt Beers and fine ates were Bing ing 
wo 


£3 
; i 


Sack of®Rap, which IT chit © are all i 4 
ploy 


jd, and: the occafion of ſpoiling gr 
Quantities of: Drink, eſpecially 'the ſmall 
ſeers; for when the Clay is dry,i which 


;6ifoon 109 Summer, there cannot bei mt 


on-that:'thne- Hatrens (and: flales tothe 
reat lois i a Vear:to ſome-Ownlers, and 

Benefit of the: Brewer; for:then: a freſh 
Cask muſt! be 'Tapp'd to ſupply: it, and 
-the remaining part: of the- other throw'd 
convenience, my Bung-holes ate] not. quite 
of i the large} ſizeof all;;fand yet” big 
enough for” the: commiom wooden; [Iron 
Hoop*d Funnel, yfed in ſonie Bueww:hobſes: 
In elit [T-1pur ins turned; picceof Aſh or 
S$llow' three Inches» broad: kt iFopy: and 
rwo Inches:and achalt: Jong; -firft: putting 
In 'a-double piece -of dry! brown: Paper, 
that is fo broad; that awInchior- more may 
_ be out . of it, after; the -woodery Bung|i1s 
drove dowiiiwirh. Hammer pretty tight ; 
this Paper muft! be-furld or:twifted round 
the Bung,-znd: another 'looſe;piece upon 
and aoundtiieny with a little Yeaſt; and 
* {mall' Peg put-aato/ the Bung,: which: is 
to be raiſed at Diſcretion when the Beer 
6 drawing; or iat other times to give-cit 
Vent if "theye-ſhould bei occaſion Others 


will put ſome Coal or Wood 3Athes 
wetted round this Bung, which will bind 


very 


bla Vent thro? at}! and theri the: Drink 
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112 The Nature of the, Barley-Gorn, 


very, hard, a i floors any Air getting i 
to'0 or :out 'o -butchis io-ting 
the Soit rBalp (val che: Aſbexyavd-tr 
ploying a Knik: it0'; ſ{craþe;i1 {1t attE 
Yerptor-keping Beers; it's the1beitSecurh 
90k: -whother ways whatſoever. ol 2639 
Thane alſo aJate: Invention\ipraftif 
£x4n Theo It * 
;1fag this. dates Cab 
$;;tp.fome Jian 
"oy ang. t 


he cmcen tank whoſe GR 
is about: four Inches lang,:-and lefs:than 
halfin Tock: Djameter, at Rantom; ; [11s 66; 
turned at :'Todp. into- 2 :concave: Faflijop 
like. a hotlow round Bowl; hat will bold 
about: a:Pint;j whichis a canSan Vent 6 
the Cask; and;yer: hinders the Liquor from 
| aſcending no faſter than, the Bowl gan r& 
ceive, and return: it again--into the Ray 
rel: 1 *may. ſay farther,i be: has-braught 
A Barret two Mules, and; it, was: eg ha 


j fg out; : was: not at; All hon FM 
cook it off :thei:Dray; this may; þe+þi{9 
made” of 1K10z: and will - Krve- Tanks 
Daten ns —_ Guild. ELITE 


EL 


- Ja the Butt there is a'Cork-hole made 
about two Inches below the upper Heat, 
and cloſe-under that 4 piece of Leather 3s 

nailed Spout-faſhion, that jetts three. Inch- 
es out; from ' which the Yeaſt works 
falls into'a Tub, and when the ark] 


B=<< BODESSDOEESCESLES SS =D © 3-7 & Bi » 


and of the proper Soils, &6. '11'3 


& , 


=o 


ne 


ExNS 4 rs 7 PT ORE ; — REI Oo 
is ovet the Cork is put-clofely in,. for the 
Bung in the Head of the upright Cask is 


put i afſoon as it is filled vp with new 


Drink : Now when ſuch a Cask is to-'bt 
broach'd and a quick Draught 1s to fol- 
low, then' it may be tapp'd at Bottom'; 
but-it otherwiſe, the Braſs Cock. ought 
to be firſt put jn at the.middle, and be- 
fore-the Drink ſinks to that it ſhould be 
Tapp'd at-Bottom to prevent the breakr 


Ing of the Head of 'Yeaft, and irs grow- 
. Ing ſtale, flat and ſour.; Ls 


In ſome Places In the Country when 
they brew Ale or Beet to'fend to Lander 


at a great 'Diſtance, they 'let it be a Year 


old before they Tap it, fo' that then it is 
perfeUtly Kine ; this they put into ſmall 
Casks'that have a Bung:hole only fit tor 4 


| large Cork, and then they immediately 


put in a Role of Bean-flour firſt knead- 


| ed with Water or Drink, and baked in an 
Oven, which is all ſecured by pitching 


in the Cork, ' and fo ſent in the Waggon 
the Bean-flour feeding 'and preferving 
the Body of the Driak all the way, with- 

| ]I Out 
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git; renting or capliog i no bueſ: the Qui 


oth! 


Sem : ES and wHenT L00p 
Th make the Drink very. brigk, becauſe 


ze_Flour is in {ugh a, -hard Confiſteare, 
that. it won't diflolve in that tame ; but. if 
ht 0.7. es MAE dig pod 1 LET | SS as © 7 ak. 
2 little does my-with the Ale ar-Beer,;'its 
Hog f Parts V 18 ſooner fine than thicken 


a * + 


roihe laſt, if-Air 1s kept our.of the Bay 
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LK THETHER they be Ales or Freon 


. . Beers, '1t- is certain that the mid 


molt agreeable of any, eſpecially; to thoſe 
of a Gcarary Late, or thoſe that are not 
occupied in ſuch Buſineſs as promote: 
Perſpiration enough to. throw out and 
break the Viſcidigies, of the ſtronger ſorts; 
on which account. the labpripus: Man has 
the advantage, whoſe Diet being poor 


and Body robuſt, the ftrengrh of ſuch 


Liquors gives a;Supply .and better digelts 
| _ ———— 


FRI | | - 
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e Drink and keep it mellow;'and lively 


lng fort is allowed by Phyficiaps to be the 
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ther and not be able to 


ad'of the proper Soils, &c; 115 


into” Nouriſhment : But for the unaQtve 
Man a Hogſhead of Ale which is 'made 
from fix Buſhels of Malt is ſufficient'for 
2 Diluter of their Food, and will better 
affilt their Conſtitution: than the more 
ſtrong fort, that would in ſuch produce 
ObltruRions and ill Humours; andthere» 
antity for Ale, and ten-'Bu- 
ſhels for a- Hogſhead of ſtrong Beer that 
ſhould-not be Tapp'd under nine Months, 
is the : moſt healthful. And this T have 
experienc'd by enjoying ſuch an Amber 
Liquor that has been truly brewed from 
good M alt, as to "UE oy Aa Vinous Nature, 


in no; and! ought v to be ' Rudied and Ss 
voured- for by all thoſe that can afford to 
follow the- foregoing Rules, and then it 
will' ſupply in a great meaſure thoſe 
chargeable (and often adulterated tartar 
rous Parthritick) Wines. So likewile - for 
ſmall Beer, eſpecially in a Farmer's Fa- 
mily where it is not of a Body enough, 
the Drinkers will be feeble in hot Wea- 
perform their 
Work, and will alſo bring on Diſtempers, 
belides the loſs of time, and a oreat waſte 
of ſuch Beer that is generally much 
A thrown 
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116 The Nature of the Barley-Corn, 

thrown away ; becauſe Drink is: certainly 
a'/Nouriſher of the:Body, as well-as Meats 
and: the more ſubſtantial- they both are 
the better - will. the Labourer go. through 
his: Work, eſpecially .at Harveſt; and in 
large Families the Doctor”s Bills have proy- 
ed rhe; Evil of. this bad Oeconomy, and 
far' ſurmounted the Charge of that Malt 
that would have. kept. the Servants in 
good Health, and ' preſerved .the Beer 
tron ſuch Waſte as the ſmaller ſort 15 lia- 
MA oo Let ol 
- ?Fis therefore that ſome prudent Farm- 
ers. will brew their Ale and {mall Beer 

 1n--March, by allowing of five or ſix Bu- i 
ſhels of Malr, and two Pounds of Hops 
to the Hogihead of Ale, and a quarter of 
Malt: and three Pounds of .Hops to five 
Barrels of ſmall Beer. Others there are, 
thatwill brew their Ale or ſtrong Beer in 
Ofober, and their ſmall Beer a Month be- 
fore it 15 wanted: . Others will brew their 
Ale and ſmall Beer in April, May and June; 
but this according to humour, and there- 
fore I have. hinted of the ſeveral Seaſons 
for Brewing theſe Liquors : However in 

my Opinion, whether 1t be ſtrong or ſmall | 
Drinks, they {hould be clear, ſmooth and 
not too ſmall, it they are deſian'd for 
Profit and Health ; for it they are other: 
 wite, it will be a fad Evil to Harveſt 
| Men, 


_ and of the proper Soils, &c. 117 
Men, becauſe then they ſtand moſt- 1n 
need of the greateſt Balſamicks : To this 
end ſome of the ſoftning Ingredients men- 
tioned in the foregoing Receipts ſhould 
'be made. uſe of to feed it accordingly, it - 
theſe Drinks are brewed forward. - And 
that this particular 1mportant Article in the 
Brewing Oeconomy may, be better-under- 
ſtood, I ſhall here recite Dr. Qaizcy's 
Opinion of Malt Liquors, viz. The Age 
of Malt Drinks makes them more 'or-leſs 
wholſome, and ſeems to do ſomew hat the 
ſame as Hops; for thoſe Liquors 'which 
are langeſt kept, are. certainly the. leaſt 
viſcid ; Age by degrees breaking the viſcid 
Parts, and rendering them ſmaller, makes 
them finer for Secretion; but this is al- 
. ways to be determined by thetr Strength, 

| becauſe in Proportion te that will they 
ſooner or later come to their full Perfe&tr- 
on and hikewife their Decay, until the 
finer Spirits quite make their Eſcape, and 
the remainder becomes vapid and ſour. 
By what therefore has been already faid, 
t will appear that the older Drinks are 
the more healthful, ſo they be kept up 
to this Standard, but not beyond it. Some 
therefore are of Opinion, that ſtrong Beer 
brewed in Ofober ſhould be Tapp'd at 
Miaſummer,. and that brewed in March at 
(.9ri//mas, as being moſt agreeable to the 
| I 3 Seaſons 
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118 The Nature of the Barley-Corn, 

Seaſons:of the Year that follow ſuch Brew. 
ings: For then they will. both have part 
of a_ Summer and: Winter to ripen and di 
geſt their feveral Bodies; and tis my. hum- 


ble Opinion, that where the Strength of 


the Beer, the Quantity of Hops, the boik 
ing Fermentation and the Cask are all 
rightly managed, there Drink may/be'moſt 


excellent, and better at nine Months Ape, 


than at nine Years, for Health and Plea- 
{ure'of Body. - Bur to be truly certain &f 
the right Time, there ſhould be firſt an 
Examination made by Pegging the Veſſd 
to prove if ſuch Drink is fine, the Hop 
ſufficiently rotted, -and it be mellow and 
well tafted. F Wie. 


CAECHDEAGOT 
._  OW&45 In. 
Of the Pleaſure and F rofit of Privatt 


- Brewing, 'and the Charge of buyin 
Malt Liquors. 8 


_ 


TERE I am to treat of the main 
Article of {hewing the difference 
between brewing our own Ales and Beers, 
and buying them, which I doubt not will 
—_ appeal 


- and.of the proper Soils, &c. 119 
appear. fo; plain and evidetit, as to con- 
vince ay Reader, that thany. Perſons may 


Gave well towards half in'haR, and have 


their Beer and Ale ſtrong, fine and aged 
at their ; own Diſcretion : A. fatisfaQion 
that is. of no ſmall weight, and the rather 
ne T have now made known a Method 
of Brewing a Quantity of Malt with a 
tittle Copper and. a few Tubs, a Secret 
that has long wanted Publication ; for 
tow a Perfon may. Brew in a little Room, 
and that very. ſafely by keeping his Wort 
from Foxing, as T have already explained, 
which by many has been thought itmipel- 
ſible heretofore; and this. DireCtion is, the 
more Valuable as there are. many Thou- 
ſands who live in Cities and Towns, that 
have no more than a few Yards Square of 
Room to perform a private Brewing 10. 
And as for the: trouble, it 15 eaſy to ac- 
count for by thoſe who have'time enough 
on their Hands, and would do nothing 
elle if they had not done'this: Or if a 
Man is paid half a Crown a Day for a 
Quantity accordingly : Or it a Servant can 
do this beſides his other Work for the 
| fame Wages and Charge, I believe the 
following account will make it appear it 
Is over-ballanc*d conſiderably, by what 
ſuchta Perſon may fave in this undertak- 
Ing, beſides the Plealure of thorough- 

'& ly 
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129 The Nats wha the On, 


Mi p6rg wht end have ; good Bed 


Coak-dryed Malt, and the Drink brewed 
at Home, there are ſeldom. an bad Ale 
or Beers, becauſe they have” ko Know- 


; ledge ' in Br ewing {o well, that there are 


hardly any common ' Brewers amongſt 
them : In the Weſt indeed there are ſome 
few, but in the South' and Ealt Parts 


| there are many ; and now' follows the 
Account, that 1 have Stated according to 


Dy. OWN general Practice, v7/z. 


4 + aletig of the Charge and Profit m 


Brewing ſix Buſhels of Malt for a pri- 
- vate Family. 
| l. 


Six Buſhels of Malt at 25. 8. 
- er Buſhel, Barley being rhis( 
. -Year 1733s ſold for 14. s. per 
' Quarter by the Farmer -: ; 


Hops one Pound 
Yeaſt a Quart | 


or Furze 


Coals one Buſhel, or F Woody, 


A Man's Wages a Day ' | 9---S 


JT on 


Total -i--1--4 
Of 


—_— 


of 


... and of the-propar Sails, &c; 121 


of theſe fix Ruſtels of Malt T make one 
 Hogſhead of. Ale. gnd gnother, of (mall 
| Beer ; But if I was to bay them of 


ſome common Brewers, the Charge will 
be as follows, Viz. © = 


_ [4 Jo d, 

One Hogſhead of Ale contain- =" 

 1ng 48 Gallons, at 64. pergrx 4 © 
Gallon is ' :; .. - | 

One Hogſhead of ſmall Beer , 

\ containing 54 Gallons, at 24.50 9 © 


per Gallons ©7177 OS - 


7-13 6 


Total Saved o 11 8 


| By the above Accaunt it plainly appears, 
that 11s. and 84. 1s clearly gained in 
Brewing of ſix Ruſhels of Malt at our 
own Houſe for a private Family, and yet 
I make the Charge fuller by 2 5. and 67. 
then it will happen” with many, whoſe 
Conveniency by Servants, £7c. may intire- 
ly take it off; beſides the ſix Buſhels of 
Grains that are currently fold for Three. 
pence the Buſhel, which will make the 
Eleven and. Eight-pence more by four 
Shillings, without reckoning any thing 


- for Yeaſt, that in the very cheapeſt time 
"xo. Boo : LS Tt CEOs ne Ck Ns bd ; 4 . 


fells 


_ «> 7; = N 
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cn gears 


122 The Nature of the Batlxy-Corn; 
ſells here for. Four-pence the-Quart, and 
many, tines there happens three Quarts 
For fo mach Drink; fo that there may 
poſſibly be 'gamed in all fixteen Shillings 
and Eight-pence:: A fine Sum indeed -in 
ſo ſmall a. Quantity 'of 'Malt; But. here 
by courſe will ariſe a Queſtion, whether 

this Ale 15 as good as. that hought of ſome 

of the comttion Brewers at Stz-pence a 
Gallon ; 1, Gant ſay all 5: however T can 
aver this, that the Ale I brew in the 
Country from fix Buſhels of Malt for my 
Famuly©0T think s generally full as good, 
1-nor-better than any ] ever fold at that 
Price in 'my Lovdox Brewhouſe : And if I 


1 ſhould ſay, that where the Malt, Water 


and Hops are: right gaod, and the Brew- 
er*s Skill anſweraþle to them, there might 
be” a"Hog head of as good Ale and .aho- - 
ther of -fegall:Beer made from five Buſhels 
as I defite 'to uſe for my Family, or for 
Haryeſt Men ; It is ho-more than I have 
many times experienc'd, and tis the comms 
mon ength T made-tor that Pyrpoſe. And = 
whoever makes-uſe of: true Pale and Am- 
ber Malts,*and purſues the DireCtions of 
this Book: I'doubt not but will have their 
Expedtation fully anſwered 1n this laft 
Quantity,- and ſo ſave the great Expence 
of Excite that the common Brewers Drink 
is always clogg'd with, which .15 no 2s 

| _ than 


pence per Burrel ifor ſmall Boer. 


- and of the. proper Soils, &ec. | 128 
chan five Shillings. for Ale and Exghteen> 


4 Philoſophical Account for Brewing 


ſtrong Oober Brer. By an Inge- 
nious Hand. EO, 


TJ N Brewing, your Malt ought to be 
] ſound and good, and after its making 
to lye two or more Months 1n the Heap, 
to come. to ſuch a temper, that the Ker- 


- nel may readily melt:iin the waſhing. 


. The well dreſſing your, Malt, ought to 


be One chief Care , for unlefs .1t be freed | 


from the Tails and Duft, your Drink will 
not be fine andimellow. as when it is clean 
The grinding alſo muſt be. conſidered 
according. to-the high 'or low drying. of 
the Malt; foraf high dryed, then a grols 
grinding-is beft, otherwiſe a ſmaller may 
be done; for the Care in grinding con- 
ſiſts herein, leſt too much of the Husk 
being ground ſmall ſhould mix with the 
Liquor, which makes a groſs Feces, and 
—— _ conſe- 


— 


\ 


124 The Nature of the Barley-Corn; 
conſequently your Drink- will have too 
fierce a Fermentation, and by that meang 
make it Acid, or that we call Stale. 
When your Malt is ground, let it ſtand 
in Sacks twenty-four Hours at leaſt, to 
the end that the Heat in grinding may 
be allayed,. and. *tis. conceived by its fo 
ſtanding that the Kernel will diſfolve the 
better, + Eng aa «6s 0s 
— The meaſure and quantity we allow of 
Hops and Malt, is five Quarter ,of Malt 
to three Hogſheads of Beer, and eighteen 
Pounds of Hops at leaſt to that Quantity 
of Malt, and if Malt be pale dryed, then 
add three .or tour Pounds of Hops more. 

- The Choice of Liquor for Brewing is 
of confiderable advantage in making-good 
Drink, the ſofteſt and cleaneſt. water is 
to be preferr'd, your harſh-water is not 
beemgeams Ei + 
| Yau are to bail your firſt Liquor, ad- 
ding a Handful or two of Hops to it, then 
before you ſtrike it over to your Goods or 
Malt; cool in as much Liquor, as will 
bring it to a temper not to ſcald the Malt, 
for it is a fault not to take the Liquor as 
high as poſſible, but not to ſcald. 


-— = ——— IS WW 
4 _ > IT IS. 4 amd FL 
a" - "I YO 2 ret XA. 
_— _ an——_—— * 
6 Th _ ——_— _ —_— 
TT TCR  CCC_— — EE SCCOY - 
% >) >> OB ORR ron <I> 206 WEE Fane RA roy” a> - AED —— . 
PR -_ 4 —_ _ - " —— — 
= X ” O— — — OS mo * _ > > _ — 
—_ PR _ _—_— <7 << _ Inn 2 - = PN - 
_ OO þ q_ # XZ 5 a FR I I. "Dat as _ vw 
- — 2D = PI > I yy ogy —_ - 
_—_—_—_——_— _—— x - 


and of the proper Soils, &c. 125 
The next Liquors do. the; ſame. 

And indeed all your y fey ought to 
be: taken as high. : as may be, that 1 1s not 
to call, _. 

When you- let- your Wort funk: your 
Malt into. the VUnderback, put-/to 1t a 
Handful. or two af: Hops, "will preſerve 
- it from that accident which Brewers cal 

Blinking or Foxing.. os 

In; boiling your, Worts, ths firſt Wort 
boil: high or quick; for the quicker the firſt 
Wort 1s boiled, the better it is. 

The. ſecond: boil more than the firſt, 


and the. third or laſt more than the ſe 
cond. 


each. be well - cooled, and Care muſt be 
taken in letting them down 3 into the Tun, 
that you .do-it leiſurely, to the: end that 
as little of the Feces or Sediment which 


cauſes the Fermentation to be herce. or 


mild, for -— .. 

Note, there-is in all fermented Liquors, 
Salt and Sulphur, and to keep theſe two 
Bodies in a due Proportion,; that the Salt 
does. not exalt- itfelt above the Sulphur, 
confilts a great part of the Art 1 in 1 Brew- 


When 


In cooling lay your Worts thin, 2nd let 


—_ "ww -- —— 


126 The Natute of tha Barley-Corn, 
__ Whew: aur: Wort 15 fipft”ler into.3iour 
*Fun;, put: buy a lintle Yeaſt to. 1t, and je; 
ic. work: by, degrees bs nw zrly, and iF-you 
_ find it works but moderate, whip in'the 
"Yeaſt two on three times: or? more, till you 
find your Drigk-well fermented, for with. 
outz-fqll opening of the Bury by fermets. 
cation, it-will not” be perfect he, nor wi 
It drink clean and lioks. 17” 
'When!: you cleanfe, ' do it by: a Tock 
from your” Tyn, placed fix Inches ifrom 
the Bottom, to the ead that-. moſt of the 
Sediment may be left behind; which may 
be thrown. oa your Malt to mend Tor 5 
{mall Beer. | 
'When:your-Dvink is/Funn'd, fl ou 
Veſſel full, let 1t. work«-at- the Bung 
andi have. 2 reſerve-in a' ſmall Casl: ito: oi 
It up, and/don?t. put-any of the Drink 
which wilt: be under the Yeaſt aftertit 
work'd over into your: Veſſek, - but-put-1t 
by itſelf in another Cask, for it. will-not 
be ſo good as your other inthe Cask. 
This done, you muſt wait for the finiſh- | 
ing of the fermentation, then top: it cloſe, 
and ler it: ſtand rill the Spring, tor. Brew- 


ing ought: to: be done. 1 the, Month of 
October, that it may have time to ſettle 
and d; veſt all the Winter Seaſon. 


In 


_ -. In the Spring you | muſt .unſtop: your 
'Veathole anÞ thereby fee whether'your | 
Dial doth; fermegt! or-not, 
the: warm Weather comes; -yloue' Drink 

will./have anbther :fermentagion, which 


aa and of the proper Sails, 6&6 1 27 


, ſobafſoon. as 


when 1t:15.over; tet-i6 be againi well flop- 


and.then.Peg it; and-if you find it pretty 
fine, the Hop wel rotted and of a good 


-, 


pleaſant taſte for drinking. 7 (oo wt 
- Fhen: and not before draw out a Gal- 
lon of it, put tot two-Ounces of Iling-glaſs 


cut. ſmall. and well-beaten to-melt, ſtir- 
ring. 16 often and whip is wit a Wisk till 
the Tling-glaſs:be melted; then ftrainit.and 
put it- taro your Veſſel, ſtirvingvit owell 
together, ſtop the'Buing' ſlightly, for this 


will cauſe! a new and mall fermentation, 
_ when: that: is over -ftop- it: oloſe, leaving 


only. a Vent-hole a little fopp'd;: let '1r 


ſtand, and in'ten'Days or 4 livde-imore, ic 


drink of it out 'of the Veſſel: tilb ewo-parts 
in three- be: drawn, . then Bottle the. reſt, 
which will in a little time come to drink 


very. wall, --1 3. ) 


| If your Drink in September be well con- 
dition'd for tafte; 'but hot fine; and you de- 
fire to drink jt prefently,-rack it. before 
you put your-Ifing:glaſs ro it, and then it 


Will 


12:8 The Nature of the Batley-Corti, 
"wilt fine'the better and drink the cleatier, 
4 To tnake Drink! fine - quickly, T: haye 
been told<that by. ſeparating the Tiquor 
from the:Beces, When the: Wort: is let: out 
" -bf the Tun: into the: Underback,:|which 
may 'be:done '1n this: rhanner, when you 
let your Wort into 'your Underback! ont 
of..your ''Tun; catch the!; Wort. in :ſbme 
'Tub fo long, ahd fo: often as you :find it | 
run foul, put that ſo catched on. the. Mak | 
again, .and- do. fo till the:Wort run: clear 
into the Underback. --'F his: 1s to me'a ve . 
ry good way (whete'tt may be. done): for 
*tis: the/Feces which: cauſes:the fierce and 
violent” fermentation,: and./to hinder_that 
in fome: meaſure'1s the'way to have fine 
Drink: , Note that; the:[finer . you. make 
your. Wort, the ſooner-;your; Dniak will 
be fins, far. have /heard:that-ſfore:;Guri- 
ous. in'Brewing. have. cauſed Plangels:to 
be ſo-placed, that all the-Wort may: min 
thro ;one or -more. of them into the [Fun 
before - working, by which . means! :;ttie 
Drink: was made.yery, fine and well taſted. 
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Olſervations on the foregoing, Account. ; 


This Excellent Philoſophical: Account 
of Brewing O#oler Beer, :has' hitherto 
remained in private Hands as a very. great 

| Secret, 


- and of the proper Soils, &c; 129 
Tn | Secret, and was given to a Friend of mine 
by the Author himſelf; ro whom the- 
World 1s much obliged, altho' it comes 
by me ; In juſtice therefore to this inge- 
nious Perſon, I would here mention his 
Name, had I leave for fo doing ; but at 
preſent this Intimation muſt ſuffice. How- 
ever, I ſhall here take notice, that his Cay- 
tion againſt uſing tailed or duſty Malt, 
which is too commonly ſold, is truly wor- 
thy of Obſervation ; for theſe are ſo far 
from producing more Ale or Beer, that 
they abtorb and drink part of it up. 
In Grinding Malts he notifies well to 
prevent a foul Drink. 
The quantity he allows 1s ſomething 
above thirteen  Buſhels to the Hoglheas 
which is very ſufficient; but this as eve- 
ry body pleaſes. 
_ The Choice of Liquors or Waters for 
Brewing, he ſays, is of conſiderable ad-_ 
- vantage ; and ſo mult every body elſe that 
knows their Natures and loves Health, 
and pleafant Drink : For this purpoſe, 1n 
my Opinion, the Air and Soil is to be re- 
garded where the Brewing 1s performed 
lince the Air affeQs all things it can come 
| at, whether Animal, Vegetable or Mine- 
' | ral, as may be proved from many In- 
ltances: In the Marſhes of Kezt and E/- 
K ſex, 


130 The Nature of the Barley-Corn, 
ſex, the Air there 1s generally ſo infeQi- 
ous by means: of thoſe low vaeſy , boggy 
Grounds, that ſeldom a Perſon eſcapes an 
Ague one time or other, whether Natives 
or Aliens, and 1s often fatally known to 
ſome of the Loxdorers and others who 
merrily and nimbly travel down 'to the 
Ifles of Grazz and Sheppy for a valuable 
Harveſt, but im a Month's time they ge- 
nerally return thro' the Village of Shorne 
with another Mien. There 1s alſo a lit- 
tle Moor in Hertfordſhire, thro* which a 
Water runs-that frequently gives the Pa/- 
fant Horſes that drink of it, the Colick 
or Gripes, by means of the akuminous 
{harp Particles of its Earth ; Its. Air 2s al- 
ſo ſo bad, as has obliged ſeveral to remove 
trom 1ts Situation for their Healths : The 
Dominion of the Air is likewiſe fo pow- 
erful over Vegetables, that what will 
grow 1n one Place won't tn another, as 1s 
plain from the Beech and Black Cherry 
Free, that refuſe the Vale of Azlesbary 
tho? on ſome Hills . there, yet will thrive 
1 the Ch:/terz or Hilly Country : So the 
Limes and other Trees abour Londoz are 
all generally black-barked, while thoſe in 
the Country are moſt of them. of a Silver 
white. Water 1s alſo ſo fan under the In- 
| Auence of the Air and Soil, as makes ma- 
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and of the proper Soils, &c. 131 
-ny excellent for Brewing when others .are 
| as bad. In Rivers, that run thro* boggy 
Places, the Sullage or Waſhings of ſuch 
Soils are generally unwholſome as the na- 
ture of ſuch Ground is; and ſo the Wa- 
ter becomes infected by rhat and the Ef- 
fluvia or Vapour that accompanies ſuch. 
Water : So Ponds are ſurely good or bad, 
_ as they are under too much Cover or ſup- 
ply'd by naſty Drains, or as they ſtand 
lituated or expoſed to good and bad Airs. 
Thus the Well-waters by conſequence 
ſhare in the good or bad EffeQss of ſuch 
Soils that they run thorough, and the ve- 
ry Surface of the Earth by which ſuch 
Waters are ſtrained, 1s ſurely endowed 
with the quality of the Air. ia which it 
lies; which brings me to my intended pur- 
poſe, to prove that Water drawn out of a. 
Chalky or Fire-ſtone Well, which 1s fi- 
tuated under a dry ſweet loamy Soll, in 
a fine pure Air, and that is perteQly ſoft, 
muſt excel moſt if not all other Well- 
waters for the purpoſe in Brewing. The 
| Worts alſo that are rooted in ſuch an Air, 
1n courſe partakes of its nitrous Benefits, 
as being much expoſed thereto in the 
high Backs or Coolers that contain them. 
In my own Grounds I have Chalks under 
Clays and Loams ; but as the latter 1s bet- 
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132 The Natuze of the Barley-Corn, 


ter than the former, ſo the Water proves 
more ſoft and wholſome under one than 
the other : Hence then may. be abſerved 
che contrary Quality of thaſe- harſh curd- 
liag Well-waters that many drink of in 
their Malt Liquors, without conſidering 
cheir ill Efeqs, which are juſtly con- 
demn'd by this able Author as unfit to be 
made uſe of -in Brewing Oober Beer. 
The boiling a tew Hops 1n the firſt 
Water is good, but they muſt be ſtrained 
thro? a Sieve before the Water is put into 
the Malt; and to check its: Heat with 


_ cold Liquor, or to let it ftand to cool ſome 


time, is a right Merhod, leſt it ſcalds and 
locks up the Pores of the Malt, which 
would then. yield a.thick Wort to the end 
of the Brewing and neyer be good Drink. 

His putting Hops into the Underback; 
15 an excelient Contrivance to preyent 
toxing, as I have already hinted. 

"The quick boiling of the Wort is of 
no leſs Service, and that the ſmaller Wort 
{hauld- be boiled longer than the ffrong 1s 


good Judgment, becauſe the ſtronger the 


Wort, the ſooner the Spirits flie away 
and the waſte.of , more Conſequence ; be- 
ſides if the firſt Wort was to; be boiled too 
long, it would obtain fo thick a Body, as 
L0 Prevent in great meaſure its fining here- 


after 


CRnEns Ra”  ogys 


_deteſted Qualities in Malt Liquors, ftale- 


and of the proper Soils, &c. 133 


after-ſo ſoon in the Barrel; while the ſmal- 
ler- fort will evaporate its -more watry 


Parts, and thereby be brought into a thick- 


er Conſiſtence, which is perfeAly neceſſa- 
ry 1n thin Worts; and 1n this Article lies 
fo much the Skill of the Brewer, that ſome 
will make a longer Length than ordinary 
from the Goods for ſmall Beer, to ſhorten 
it afterwards in the Copper by Length of 
boiling, and. this way of conſuming it is 
the more natural, becauſe the remaining 
part will be better Cured. 

— The laying Worts thin is a moſt neceſ- 
fary Precaution; for this is one way to pre- 
yent their running into Coheſions and Fox- 
ing, the want. of which Knowledge and 
Care has undoubtedly been the occaſion 
of great Loſſes in Brewing; for when 
Wornts are tainted in any conſiderable de- 
gree, they will be ropy in time and un- 
fit for the human Body, as being unwhol- 


 fome as well as unpleaſant. - So likewiſe 


is his {tem of great Importance, when he 
advifes to draw the Worts off fine out 
of the. Backs or Coolers, and: leave the 
Feces or Sediments behind, by reaſon, as 
he ſays, they are the cauſe of thoſe two 


neſs and foulneſs, two Properties that _ 
ought to. 1mploy. the greateſt. 5cb#.4 
ED Brewers 


134 The Natureof the Barley-Corn, 

_ Brewers to prevent; for *tis certain theſe: 
Sediments are a Compoſition of the very 
worlt part of the Malt, Hops and Yeaft, 
and, while they are in the Barrel, will fo 
tincture and impregnate- the Drink with 
their inſanous and unpleaſant nature, that 
its Drinkers wilt be ſure to participate 
thereof more or leſs as they have lain to- 
gether a longer qr a ihorter time. To 
have then a Malt Drink balſamick and 
mild, the Worts cannot be run off too 
fine from the Coolers, nor well ferment- 
ed too ſlow, that there may be a Medi- 
um kept, in both the Salt and Sulphur 
that all fermented Malt Drinks abound 


with, and herein, as he fays; lies a great 


part of the Art of Brewing, _! : 1: 
He fays truly well, that a little Yeaſt 
at firſt ſhould be put to the Wort, that it 
may quietly work by degrees, and not be 
violently forc'd into a high Fermentation; 
for then by courſe the'Salt and Sulphur 
will be too violently agitated into ſuch an 
Excefs and Difagreement of Parts, that will 
break-their Unity into irregular Commo- 
tions, and caule the Drink to be ſoon ſtale 
and harſh. But if it ſhould be too back- 
ward and work too moderate, then whip- 
ping the Yeaſt two or three times into it 
will be of ſome ſervice to open the Body | 
| Y þ 
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and of the proper Soils, &c. 135 
of the Beer, for as he obſerves, if Drink 
has not a due fermentation, it will not be 
fine, clean, nor light. Eo Od TOTr 
His advice to draw the Drink - out of 
the Tun by a Cock at ſuch a diſtance 
from the bottom 1s right ; becauſe that 
room will beft keep the Feces from being 
diſturb*d as the Drink 1s drawing off, and 
leaving them behind; but for putting 
them afterwards over the Malt for ſmall 
Beer, I don't hold it conſonant with good 
Brewing, by reaſon in this Sediment there 
are many Particles of the Yeaf}, that con- 
ſequently will cauſe a ſmall Fermentation 
in the Liquor and Malt, and be a means 
to ſpoil rather than make good ſmall Beer. 

What he ſays of filling up the Cask 
with a reſerve of the ſame Drink, and not 


with that which has once worked out, is 


paſt diſpute juſt and right. 

And fo is what he lays of ſtopping up 
the Veſſel cloſe after the Fermentation is 
over ; but that it is beft to Brew all ſtrong 
Beer in O#ober, I muſt here take leave 
to diſſent from the Tenet, becauſe there 
is room for ſeveral Objections 1n relatiog 
to the ſort of Malt and Cellar, which as 
Lars before explained, ſhall fay the les 

ere. : 


As 


136 The Nature of the Barley=-Corn, 
As he obſerves Care {ſhould be taken 
in the Spring to unſtop the Vent, leſt the 
warm Weather cauſe ſuch a Fermentation 
as may burſt the Cask, and alfo in Sep- 
tember, that it be firſt try'd by Pegging 
if the Drink 1s fine, well taſted and 'the 
Hop rotted ; and then if his Way is liked 
\ beſt, bring the reſt into a tranſparent Fine- 
neſs; for Clearneſs in Malt Liquors, as 1 
ſaid before, and here repeat 1t again, 1s a 
moſt} agreeable Quality that every' Man 
ought to enjoy for his Health and Plea- 
ſure, and therefore he adviſes for diſpatch 
in this Aﬀair, and ro have the Drink ves« 
ry fine, to rack it off before the Iſing» 
glaſs is put 1n; but I can't be a Votary 
Be chis Practice, as believing the Drink 
muſt loſe a great deal of its Spirits - by 
ſuch ſhifting ; yet I muſt chime jn with 
his Notion of putting the Wort fo often 
over the Malt till it comes off fine as I 
have already taught, which is a Method 
that has been uled many Years in the 
North of Ezglazd, where they are ſo cu- 
Tious as to let the Wort lie ſome time in 
the Underback to draw it off from the 
'Feces there ; nor are they leſs careful to 
run it fine out of the Cooler into the Tun, 
and from that into the Cask; in all which 
three ſeveral Places the Wort and Drink 
Rs may 


> . 
7." 
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and of the proper Soils, &<«. gr 
may be had clear and fine} and: thencthere! 


! 

: will be: no -more Sediments than1s;juſt 
i | neceſſary. to aſſiſt and feet: the Beer, and 
- | preſerving. its Spirits in'a due Temper. 
, But -1f i Perſons: have Time and 'Conveni- 
: ency, and. their Inclination leads them'to 
1 obtain; their Drink 1n the utmoſt. F ineneſs, 
X it 1s an extraprdinary good. way: to: uſe 
| Hippocrates Sleeve or Flannel Bag, which 
2 I did in my great Brew-houle at Lozdor 
l for ſtraining off the Feces that were left 
s in the Backs. As to the Quantity of Malt 
n © for Brewing a Hogſhead of Ofober Beer, 
l Iam of Opinion thirteen Buſhels are right, 
- and {o are ten, fifteen and twenty, ac- 
y cording as People approve of; for near 
k BB Litchfield, IT know ſome have brewed a 
y Hogſhead of O#ober Beer from ſixteen 
h Buſhels of Barley Malt, one of Wheat, 
n one of Beans, one.*9b-Peafe -and one of 
I Oat Malt, beſides hanging a Bag of Flow- 
d  <r taken out of the latt four Malty in the 
e | Hogſhead- for the Drink to. feed oh ; nor 


I can a eertain Time be limitted and*adjuſt- 
ed for the:-Tapping;of any Drink/(notwith- 
ſtanding what -has been aftirmed to the 
contrary) becauſe fame Hops will not be _ 
rotted to ſoon as others, and ſome Drinks 
will not fine fo ſoon as others; as 1s evi- 
dent -in the Pale Malt Drinks, that will 
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CONTAINING 


Several Errors committed: expo a Wegr- 
in making MaLtTs. |{ Inpia Liquor. it 
| Of Brewing WrzaAT-| | Brewing M aiT-Dxrinxs 4 i 
MALT. 1 without Boiling Water, | þ 
Of the Good and Bad. [4 Wort, or Hops. bl | 
PROPERTIES of the} Sir Fans J'S Method of iN 
Hop. | Brewing a Pipe of Pale | 
Of the Nature, Preventi |} OcToBER, | 
on, and Cure of Foxed The FraudulentPraQtice by y 
MaLT-L1quors, and |} ſhort-meaſfured Casxs -:- 
UTgns1Ls. * [| expoſed. k 
Several Ways of Reccver- | | hn LETTER from one H 
ing ſtale'' or pricked| \ Baewsn ro another, tl 
MaiT-Liguors, 1 onckraing Marr: — 
FERMENTATION. {© ments o ALT- - j | 
Brewing:  DoRCHESTER | D&I1NKs, " 
BER, SHROPSHIRE | Lo, LA 
3 To avbich I; added. { 


18SE! *T PAT TION on the BREWE RY, wherein 3 1s. ſhewn | 

1/Confequence of CLAY-WELLS, and CLAY-BUNGS; 4 
how-: Pa a Clear, found DRINK - with naſty, foul WA- 
TER. ;:rhe:pre panooggal Nature of F AGES ; with ſeyeral other "oY 
_Serviceable- Martrers, 


p . 
3 ® id 

g . 
ul OD —_ — "——_ 


By a -_ for 7 only iy concerned i ina Tablick Brecobou, 
in ns Ae for 7: wendy Years 520 has reſided in 


. 
AE EE Ee Ee OST ws Kane. Any 74; 
. . = an « 


or the. AUT 08, B4Py ſold by Meſ Fog, i in Weftmin- 
fer Bal; 7, W. "Meadows, at rhe Angel In Corn-bill; T. Aftley, 
at the | Roſes. in. St: Paul's Church- -Yard;, E. Withers, at the 
Seven; Stars, -oppoſit ite" f0. Chancery-L ane, In Fleet: Street ; and 
WW. Bickerton, at Lord > ano EDT without Tem) le. Bar, 
M.DCC, XEXV1I, Price 1s, 6 d. 
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Sit is certain that. Malt Liquors above any. other | 
Sorts paſs through the moſt Digeſtions, and are 
A therefore more liable to Miſmanagements, which 
daily- Experience confirms ; and as the Uſe of them is ge- 
xeral, and thereon ſo much depends the Health of the Body, 
T think it calls for our gteatef# \Study and Application 
t0 detefÞ the common Errors, and to lay down ſuch plain, 
eaſy, and efficacious Rules and DireFtions, as may tend. 
to bring about ſuch an Amendment in the Praftice of. 
Brewing, and Management of Malt-Liquors, that we may 
enjoy wholeſomer and pleaſanter Drink. of this Kind, 
than heretofore, by eſtabliſhing it upon the Baſis of a more, 
Juſt and natural Rational ooo 

ng LSE THERE 


[on The PRE FAC E. 


_ THE R EFO RE this being premiſed, 1 have i m 
my former Wark endeavoured | to lend my helping Hand, ty 
fps Jo mich. defired and wiſhid Jor End, a 


we - themjetnnes 1n*fol/or hg "the Errors of 
edtceffors)-T\ ha of doe in "this ſins Part enlarged 

on fome of - my |; or wer. Heads, as 1 Judged moſt neceſſury ; 
Ju rr added and diſcuſſed fuch new Matter, as might 
conduce - inoſt to the: Improvement of this Art, and the un- 
deceiving of ſuch, who, through Ienorance or Intereſt, Jr 
fer themſehves to perf i in Pheir Errors. . . 


WHEN a Sala is abit to diew Malt-Drint, it 

world not be amiſs to put the.. following, or. ſome fuchlite 

Natal, On re @ himſelf, (EOS. an T* gorng 20 do,.or 

What is my Jntetion in thig Procedure ? | *Tjs certainly, 

1d-procurt-a- frrie,” pure, and Fght Vinous Liquor, as free 

. * from any terrene, clammy, or other Heterogeneous, Particles as | 
may be. 


BUT how the” ſi "uſual "EIN by boy | 
Maſbings tong Billing of the" Hop, either under or over - 
Coftion of the Wort, violent repeated Beatings in of the © 
_ Feſt, Mixing Fnjurious. Jugredients in the rink 3.the 
prejudicial (tho' common) Uſe of Clay, '&c. '1 ſay, 
| Dos theſe do anfuer the Purpoſe aforeſaid, in affording ; 
& prre, light, wheleſune, and Vinous Drink, 'I ſhall leave . 


© the Determination of all we as will but make. Ly 4 
thei Reaſon. | 


4 N D 'were People has £0 confiler the true Nature 1 
of ag or Barm (that begres Þ it, is hb de {4 


n- Ba ated in the following E: xpertment, (which T. wa 


MESITIASE 


and 1 fefol an Ingredient if righely and Judictouſl y manage, 
' jet is. it certain), that' it contajns very inimical and perni- 
' rjous Propertits,” they would never prafilife thoſe 1 wiolan, 
long, an _ eated . tamatural - Beatings itt bf it /into the 
' Drink, which Tana but be attended with many il aid 
miſchievous Effetts, notwithflandinig the common ſpecious 
Pretences in its Behalf. Which 1 have in my former, as 
'well as in the. follrwing Obeets, a hope) full SG 
"and made appear % FE 


BUT far ther 20 { Hibs: and EVince the Tout} of 
my Aſſertions, I cannot here 'omit the Caſe of a Perſon 
wr; Father being a Tobacconift 'in London, ſent his 
Son among his Cuſtomers at and about Stamford in Lin- 
' colnſhire, where he Fell into Drinking ſuch Quantities of 
their Teafty Ale as made him diſftrafled, and fo he remained 
till bis obſtinate Diftemper yielded to the well adapted Me- 
' dicines of | an ingenious Phyfician, who after ſome Months 

Keeping him in his Houſe about thirty Miles from London, 
at tae brought him to his Senfes again. _ | 


ANO THER Inflance of the ill Properties of eaſt wh 


from an ingenious and learned Ck who was 'an Eye-" 
Witneſs of its Peracity) viz. That ſome Slices 'of Bread 
ben? cn into. about two Quarts of Teaft, which an hun- 

gry Dog lick'd up for the Sake of the Bread ; the Con ſequence, 

was this, the Dog died in a very little time after, "y very 
much ſwelled, as it had been with a Droepſy «+ : | 


4 


' THEREFORE 17 muſt neceſſarily join with thff 
judicious Gentlemen, who are at Opinion, that the Drink- 
ing of yeaſty Maſt Liquors, whether new or flale, is the 
chief Cauſe of thoſe too Frequent fatal Diſeaſes the 
Dropſy,* Stone &c. among us; for if Malt Drink be. 
bard 


7 "mY 


| The. PREFACE. 


hard. or ſtale, in many Conſtitutions it is manifeſtly apt t 
| gpterate fabulous Concretious, not only in.the urinary Paſ- 


. 
* 


ages, but in other Parts of, the Body; and it is evident that it 
- fereives this, Staleneſs or Acidity chiefly from the Teaſt, which 
"the Drink Þ impregnated, with, as it ferves for @ Lee fo 
the Liquor tofeed on; juſt as if we were to put any Quanti- 
ty of an unwholeſome bruis d_ Herb or Root into.a Catk of | 
Drink, we might zeaſrnably expeti the Liquor to be tinflu- 
red by it, and to be endued with its il} Qualities : So that it 
plainly appears hdw very neceſſary it ' is (if we would en- 
Joy wholeſume and palatable 4) alt Drink) £0 free it as much 
4 poſſible from that deſtructive did. 


1 nave likewiſe in this ſecond Treatiſe farther enlarged 
on the great Uſe of, artificial Compoſitions or Lees, and 
particularly recommended thoſe Jate invented - moſt excellent 
 whileſome Barts (mentioned in Page 96 of my former Part) il 
which have fo deſervedly gained ſuch a Repute, and which | 
are ſp highly neceſſary and uſeful for all Keeping Malt Drinks 
efpecially, wh*ther Pale, Amber, or Brown, to have always 
in them, as nothing can contribute more to their Vining, Feed- | 
ng, and Preſervation in .a mild. aud ſotnd: State, and are | 
perfect Antidotes to the ill Qualities. of the Teaſt, Faces, 
| &e. © Likewiſe of ſuch a curing. and improving Nature, 
that .by their . ſole Uſe 1 have even recovered. damaged or 
prick'd Drink and. Cydzr, ar:d will auſwer in Wines, Theſe . 
Bars are, ſuld with 'proper _ Directions as the Bookſellers | 
whoſe Names. are prefixed to. this Works. - 
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« ANOTHER: 10 common Misfortune of our baving 

unwhoteſome and ill tated Beers and Ales, (eſpecially 
in Warm Weather) is by what is commonly called Fox-. © 
ng,. or more properly from a Putrifaftiowtheyare liable 
to in_ paſſing through their ſeveral Managements, the, © 
Cauſe, Prevention, and effetiual Cure of which grand 
= | Evil, 
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The PREFACE: 
Evil, I havt here freely explained and communicated, with 
zweral other Matters of great Importante, *which duly 
attended to, - will contribute . not only 10 the eſtabliſhing 
the Brewery upon a better Footing, but manifeſtly augment 
the HEALTH, PLEASURE, and PROFIT of the Subject in 
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EV ERAL Proceſies'of. Plowing: various Lana.” 

The Tranſtcadant: Uſes : of | he late: 1yveated 
en Double-Plough: The Improvements of 
. Grain, Graſſes, Manures, and Trees. The Prevention 
and Cure of Rotten-Sheep ; alſo of ' the Red-WWater, 
Foot-Rot, &c. Keeping of Hogs, Cows, and Horſes, 
from Diſeaſes. The Bites of - Jockeys expoſed. Of 
Pickling Pork,'and the Proper Veſſels. 'to keep -it 
in- The Breeding of Fowls, A New nvetked * 
Roll. Several curious Letters concerning Hubandry, | 
and the Author's Anſwers, With other Beneficial © 
"Matters tending to the Improvement of this moſk 
uſeful Science. And i isnot only neceſſary for all Far- 
mers, Graziers, ©« in this Month, but of great Im- 
 Portance all the Year aſter. 
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By * OTH Eris, of Little-Gaddeſaen, 
near r Hempſtead, in  Herifordſpire. 
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' Printed for the DEREE and Gold, by Meſt Fox; i In 
Wefminſter-Hall ; W. ME apows, at the Angel in 
Cornebill , T. ASTLEY, at the Roſe, in S/. Paul's 


Church- Yard: W. BicktRToN, at Lord Bacon's- | 


Head, without Temple-Bar, and E. WriTnER $, 


at the Seven-Stars, oppoſite to COaneery: Lane, in 
Tie Sree, 
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Of ſeveral Errors 'and Abuſes'committed in 
_ making BARLEY and. WHEAT MALTS. 


* 


nal Nature; and that-is ſo, when it is 


=. 


— 


M7 


Barley receives the ſame from the Earth ; for if it 


. ©, 


is otherways, it \is' occaſioned by ſome Violence 


_ waſh'd by Rains to agreat Degree after it is mowed, 
or by. its being heated. roo-much in the Mow : $0 
likewiſe ,is it in Malt, whoſe true Tin&ure and 

_ Colour proceeds from its fine Spirits and effent;al 
Vertues ;, tor' when the Colour is changed in making, 

the Vertues of '* are alſo 3 thar gives the Drink, a 
different Nature, occaſioned by ſome Violences done 

_ toſche 'Spirits.and fine Properties of the Malt, by the 
fierce Spirits:.ahd hot. Vapours of the Fire, that 
change irs mild Qualities into their own fiery Na- 

_ ture 3 which makes it plain, that all Digeſtion as 
moſt natural that preſerves its true Colour moſt in« 


tire;ſo that the high coloured Brown Mair is parched 


State 


and brought by the Fatcmey of the Fire into a 
CEE PO very 


% 


"AL. T, hke many other Artificials, is moſt _ 
\#, $- IS Nr ww h* 2 v0 3 0:3 "29 nt | 5. W-.. Nv 
 genyine when ir 1s neareſt ro its Origi- 


"- of a white or pale Amber, Colour, as the 


done. to its Nature; as. when it is over-ripe,'or 


2a. 


- 


2 Of ſevera} Errors and Abuſes committed 
very remote from that Purity, which the: true made 
- Pale 'or light Amber coloured Malt enjoys ; from: 
 whence-1s produced the. high Blood-coloured Ales: 
and Beers, that many- ignoranr-Perſons' cry; - up' and 
admire as a Vertue or -g00d Quality.” Bur: to be 
more particular on this Subjc& of. Malts, I ſhall re. 
cite the Opinion of. two /Phyſicians: that- have ap- 
peared in Print: One ſays, -— © The contrary'isto 
., be underſtood, and nothing in Malt js a greater 
' Vice-or Evil, and the. Drink made thereof, to- 
gether with-its long. Bailing with Hops, &es ſel- 
dom fail | to. wound. the- Health of the Drinker 
thereof ; its natural Qperation in the Body, is:to 
heat the Bloed, deſtroying Appetite, obſtrucs the 
Stomach, ſending groſs Fumes into'the Head, dulls 
rhe fine pure Spirits, hinders the free Circuls 
tion of -the Blood, by ſtagnating the Humour, 
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* and in the cholerick and melancholy Complexia 
_ ©. generates the Stone, Gravel, Gont, and. Con 


_ ©: ſurprion : This Sort of Drink is alſo very ipju 
** rious to Women, eſpecially ſuch as are wirh Child 
_ © orpgive ſuck. = "The other, who is. a more late 
. Writer, and one of the. greateſt Reputation, ſays 
«Phat Brown Malt makes a Drink” much 
_ © viſcid than the Pale, and fitter to paſs the 'ſevenl 
Strainers of the Body ; but what is very ftrongof 
* ir, may be uſed in Exceſs eiough'to bring on 
| G ſeveral Inconveniencies of Health, tho a fingl 


"CC 


cc 


5" 


Debauch ' with ir, much more eafily wears of, 
ag ane occaſioned by-Drink made from Pale 
© Mal ” The ſame Author further enlarges and 
| fays. — © That Pale Malt has certainly moſt 
_* the Grain 1n it, as bcing ſlendereſt dry'd, and 
© thereiore moſt nouriſhing z but alſo rhat- very. 
© Reaſon requires a ſtrong Conſtitution ſufficient!y 
© to digeſt it "Thoſe who drink'much of it, art 
. generally (leak and far' in the Bloom bf their Age; 

_ © but-if they are not ſuddenly cut off by Fever 
Eben hag gt _ © the}? 


in mokirg Barley and Wheat-Malts. 3 
oak they generally are, they fall very early | into a dif- 


'< temperetl old: Age, and hardly ſupport the _— 
«Yen of Life, with the Retinue of Piſcaſes,* - 
- Hence -it appears, that the Pale and- Brown Males 


are Extreams, -one being too flack, and the other 


w | too high dricd 3 which made the former Perſon write 


that all Extrearns were degeneracy from the Nature 


of true Amber Malt made by a mild- and: gradual 


Operation 3 for. then | it would not be: ſo apt to- 


fad - dulling grois thick Fumes and Vapours/in- 


to the Head, nor to heart the Blood, or obſtrue the. 
Paſſages, eſpecially if Drink made from ſach Malt 


was of a middle Strength, and ufed before it was 
tle ; then it would: deſerve the firſt Place of / all 


fermented Malt Liquors, and 'be the beſt againſt the 
Generation: of the Stone, Grave], and Gout. : 
| The ſecond Error is, that tho? Amber Malts arc 


truly the beſt of all others; yet in the. making of 
theſe, there is often a grear Abuſe committed by ſe- 


el of its Makers, and that'by al unnatural dry- 


2 of iton the Kiln, which is done out of. a cove- 


| nf Deſire of drying a great deal of Malr at once, 
in order_to ſave Fire, Fime, : and Labour: To do 


this, they pur it ſeven, ren, or twelve Inches thick. 


on the Kiln ; which never fails damaging the Malr ; 
for the chicker it lies, the ſtronger the Fire muſt be 


kepr, which will be apt to burn” that. which 1s next: 
the Hair-Cloth, whilſt that which is uppermoſt _ 
is neither hot nor- cold, and. thereby are/ the: ſweet. 
ſpiriruous Parts flictened; for notwithſtanding allthe 2 


Diligence that can be aſed, there 1$*-no drying fo 
- equally, becauſe the Thickneſs thereof will force ir 


to ſend Damp excrementitious Vapours, which Ef-_ 
fluvia conſequently re-enter ſuch Malt, wounding and 
ſuffocating the finer Vertues and ſweet: Qualities, 
which gives an ill Taſte to'the Malt. and the Drink 
made thereof: Beſides it makes bur little Driok, and 


that not good nur TOY : And. af ſtrong Drink 
2 SE Tin Io 


- by heating the' Body, and ſtupifying the Senſes' by. 


aigreat Enemy to Nature; for ſure'it is, that eve- © 


 phareous Excrements, caſt forch by the Fire, contain- 


_ divides and ſeparates the Forms and Properties of  ./ 
its, and therefore offenſive to. the Eyes, where the 


Y pifying Steam” inwardly or' outwardly ; whercfore - 


it flattens and dulls the ſpirirtious ſweet Qualities; | 
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4 Of ſeveral. Errors and Abuſes committed © 


is made thereof, it's evil Juices are more perceptible... 
it's-groſs. heavy Fumes, which renders ſuch Malt: 
T'S-grols. Acavy CUmes, Which renders inch «Malt; ' 


ry Fault committed in the making ..of it, .affe&s. . 
rhe Drink more or leſs ; which has begot an Opinion, 
that ' there: is hardly one Buſhel in - four- rightly 
made. throughout the Nation ; and this 1s chicfly, 
the Reaſon there are ſo many bad Sorts of Beers and * 
Ales: Whereas formerly they uſed to be fo careful . 
to let the. Malt lie only three four or five Inches! 
thick 'on the Kiln at moſt, with a conſtant Fire nat 
too fierce, and yet indifferent Brisk, which preſerves 
the Spirit and Life of the, Malt ; for'ic may as 
well be too ſtrong as too wegk ; when ' too. weak, ' 


and when too ſtrong,” it fires and ſtagnates them. , 

The third Error is in drying Malts.. They are -' 
apt.to be. tainted by the Smoak through -the Care-, 
leſsneſs; Covetouſneſs, or Unskitfulneſs of the Ma-: -* 
ker, For Smoak, as a Learned Pen defines it, is a. b 
ſtupifying keen Fume or Vagour, full of dark ſul-. * 


ing a groſs Humidity, and fiery ſharp Qualities ve- . 
ry pernicious to Health, as it proceeds from the | ' 
poiſonous Juices of the Coal, Woad, @'c. For Fire: 


Nature; it 15 an Excrement all People defire to a- | 
avoid, as being. prejudicial to, the fine. volatile Spi- * ' 


natural Spirits-have. their Paſſage ; for. which Cauſe 
Smoak does firſt offend the Eyes, or any other ftu- 


when any ſmoaky Drinks or Meats are ſeparated in 
the Stomach, the Fume or Vapour thereof naturally 


aſcends ro.the Head, and is very offenſive to Nature, 


eſpecially the Eyes (as Coal or Wood. Smoak daes). | 


for it contains two pernicious Qualicies, a fulſome 
EEE _—_— Ti  Virrer 
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in making Barley aud Wheat-Malts. 5 - 


Bitter, and a firong Afﬀringent. Therefore all the 
| Care poſſible mult be taken thar it is ſmoaked as lit- 
' tle as can be; for that Smoak helps to advance the 
- dull heavy reddiſh Colour in Drink, which ſhews 


the Excellency of the late Invention of drying Malt 
with Coak or Culm : And alſo the pernicious Prac- 


tice of drying with Wood, Furze, or Ferne, &{. 


which yield a moſt diſagreeable Smoak ;.yet muſt it 
paſs thro' the ſeveral Kernels'of the Malt, and there- 
by impregnate them* with 1t's bitter, fulſome, un- 


wholeſome Qualities which does not a little raiſe * 


my Deteſtation and Abhorrence of that common 
Error and Impolition- on the Ignorance of the Peo- * 
ple; and the more, when I conſider the great Quan- 
tities of ſuch Malt, that arc annually conſumed in ' 


. ſome Parts of the Weſt of England, and fome other, | 
populous Cities and Places, in their Butt-Beers and 


Ales, notwithſtanding the ſmall Difference of Charge 
that there is between drying with Coak, Culm, 
and Straw, and with Wood, Furze, Fern, Pear, and 
Stubble, beſides the great Inconveniency iof the 
Wonod-fire, that can't be ſo ſoon check'd nor extin- - 


. 


ouiſhed as others are, which expoles the Malt to * | 


Damage accordingly; © PC py ha LE 
The Fourth Error is a. very knaviſh, ſubtle. one, 
indeed ; and that-is what tempts fome Maltſters to : 
ſuffer the Barley but to half * ſpire, ſhoot or ſpronr, 
on the Floor, in order to ſave Time, Labour, and. 


Charge; and then ſuch Malt will have -a third, 


fourth, 'fifth, or fixth part Barley in it, which confſe- 
quently. muſt deceive irs Brewer; for the Barley 
part will-never yield its Goodneſs like that which 
1s malted, and ſo the Drink becomes 'in a great 

Mm Wm _ G_————  ]———_———qz,T T 
The fifth Error is, whar tis called -in the Cant of © 
a villainous -Maltfter, Dreſſing of Malr, but honeſtly . 
explained, it is no other than a Bire on the Buyer, . 
and is thus managed: before the' Malt is carried 


1 


6 of ſeveral Errors aud thus committed, &e, 


out'to anſwer 1 its Sample or Boyce ; - A Man takes © 
a Garden Port, and with it ſprinkles Water over _ 
the Our-fide of a Heap z then-with 2 Shovel he turns, 
it, ' and does the like, and ſo on till he _ thinks 
it Song Thus he plumps, and ſwells the 
Malt Kernels, that to the Buyer ſcem bigger that | 
the common Sort and contain more Flower than the” | 
ſmaller ones can: Bur this Artifice carries three 
Reaſons wich it: One is to- forward its Sale, the | 
other to cnhance the Price, avd the other to fill the. 
Buſh:1' with fewer Corns, The Truth of. which . 
would plai: ly appear, if ſuch Male was afterward to 
| be kept in. a Heap a Month, two, or tarec ;, for in 
that Time, i it would grow muſty, or matt+together, | 
_ and very likely to breed thole devouring Infetts | 
called Whools. Fo ; 
The Sixth Error and Abuſe, is owing to the Care: ; 
leſsheſs of 'the Miltſter, who eicher himſcif, or by | 
ſuffering others with cheir Shoes ro tread on' many. | 
of the Corns of the Malt white. they lic workirig. on | 
the Floor, which ts often” attended. with ill: Conſe- * 
quences; for by bruiſing the K: >rnels, there immedi- | 
'ately commences the Growth of a, Cank: fr, that will | 
ſhew itſelf in a Bunch, turn greei, and perhaps one" | 
of them may infe& fix ſound ones, and more, if the 
Misforcune happens to be in the Months. of March, 
_ April, and May ;* by which Means a 'great deal of | 
Drink has faffered in its Taſte, and proved un- | 
wholeſome to the Drinker. -For this Reaſon-a careful | 
_ Maltſter will put on a pair of Shoes made of .an old- 
Hat; and indeed, it is a pitty.the Exciſeman is not / 
_ obliged to do ſo too ; and then, in my Opinion, there- | 
would be leſs Damage dane by dirty hard Shoes in_ 
the Malt-houſe ; for as he walks 'berween the Heaps, - 
ſometimes {or near twenty Yards together, there com- | 
monly lie many looſe Corns that are! unavoidable to 
the Tread, and theſe confequently muſt be bruiſed 


and canker B, to the gregr Prejudice of the Maltfter, 4 
—— 


G_=—— yz _m_ 


| Book. |» 


Bariey and Oat-Malt Liquors have ſufincly neglec- | 


"Of: Whede Mal ©. 
and more to the Drinker of Liquor made froth ſuch 
unwlioleſome Kernels. So likewiſe have I Reiſon to 
write againſt the careleſs Turner of the M-It, who 


'_ often, I may fay, is. guilty of doing the like Da-_ 


mage to the M#lt by his Shovel, when it's imployed 


- W in the Movements of the ſererat Heaps, where it ne- 


ceſſarily breaks and bruiſes many of the Kernels, b 


_ . jobbing it in amongſt them, and ſcraping along the 


Floor. Bur theſe are but few in Cmpariſon of the 
many orhers. that are incident to Barley and Malt. 
Of which I intend to enlarge on in my 3d and laſt 


bg 
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Of WHEAT-MALT.- 


KJ HEAT/as it is the moſt excellent Grain of 

VP all others, and as ſuch appointed by the Crea- 
tor, for the Nouriſhment. of the human Body 'as an 
Eatable, has tempted my Pen to publiſh alſo. its-fine 
Quality in producing a good Drink, that no other 
Grain whatſoever cin-equalize for its peculiar Vir- 
rues ; which has ſurpriz'd me to ſee that Wheat-Malt 


| ſhould be neglected, tho? this Grain has been ſold in 


our Markets at three Shillings per Buſhel, a few Years 
ago, for three Years ropether, and: only Barley and 


Oar Malt in Reputation: Whereas this at three I 


believe I may venture. to aver, is upon a Par with 
Barley at two Shillings, and Oats. at one Shilling 
and Six-pence per Buſhel for making of Malt, and 
far beyond both for making Strong. Beer; alſo parti- 
cularly for«that famops and nutritious L:quor Mum, . 
that has for ſome Tears paſt been made by the Ger- 
mans and others, to the juſt Reproach of the Engiſh, - 
who thinking th-mſelves compleatly furniſhed by. 


ted 


LT  - Wheat-Malt, - 


ted the Improvement of the beſt of all others, and 
that is Drink that might be made from this delicate 
Grain Wheat, for the- Etowing Reaſons, UViS.. " 
Firſt then the Flour of Wheat is much finer than. 
that of Barley ; and the finer the Flour, the finer the . 
Drink; fo no is the Bread made of the one and the 


other, chat bears very diſtant Proportions of Goodneſs: 


The Wheat eats ſmooth, mellow, ſweet, light, and | 
nouriſhing; when the Barley cats rough, coarſe, moiſt, 
heayy, and Is: ſcouring: Wheat Matt alſo differs much ; 
from Barley Malt; for the former, if well made, will 
return a pleaſant, brisk,. nouriſhing, wholeſome Ale + 
and Beer; while. Barley-Malt is apt to make a more - | 
_ ſcorburick, and teſs algo. Liquor; "be 
cauſe; -- 

Secondly, This Wheat-Malt is more natural to 
the Ria Nature, a as it 1s thade from. the Staff of | 
Life, þ rovided it” is: not too high dried, and the 
Gonirel burnt away to. pleaſe: the Faney :with a 
high coloured. Drink, and fo loſe the pureſt Sub- 
RKance of rhe Malt accordin to- the Proverb. — -/ 
T don't care how. white my Bread is, nor how brown 


my, L Drink is. —— But this Provetb was firſt on Foot, +4 


before the Methed of making Pale Malt was known: | 
Alſo. if this Sort of Malt is ' made from im ure. 
Wheat, then good Drink muſt ' not be expected pou 
It ; for ſuch as the. Malt is, ſuch will be 'the Dink; "41 
as for Exawple : In a cheap time of. Whear, and in. ' 
a dear time of Barley, which ſometimes happens, it | 
has becn the' Practice. of. a certain Brewer a I have 
been told) to buy. up the ſmutty Wheat at a very 
low Rate for making. Malt ; becauſe when Wheat "We 
thus damnified, there are | few thar care. to' make 


Bread with it, unleſs i it be. in E dear time: But 0G 


when ſuch Grain .is malted, it' is leſs perceived 1 in 
keeping Butt-Beers, than in Bread : ; Beſides, in malr-. 
Ing, the black or ſmutty part of the Kernell is better 
| loſt than 1 in the WORM 3. tor here the the working bs 
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a of it on "the Floor, and the Fire of the Kiln cure 
© that .in a great Meaſure which the Stones can't, be- 
F cauſe the good and the bad parts are mix'd and 


1 ground together; when in'malting, they are better 
> - | ſeparated andcured, yet not wholly diſcharged from 
> 'F. rhe Tinkure of the Smut, which is: the bad Part 
.'\W. of ſuoh-Wheat:Bemel. ol ne oh 
[ Thirdly, It has been experienced that the Dugdale, - 
> | orany other coatſe Wheat will make good Malt and 
| Drink, which may.:be a valuable Opportunity to 
| | many, becauſe this Sort 'of: : Wheat grows only on 
- - | ſome. ground, and in-fome: Countries: where others 
- BF can't be conveniently had, a$:4h many:Places of the 
ie North ; and-alſo on ſour Grounds in - the South, 
this Wheat will beſt grow, and be a ſurer Crop than - 
any other” Sort 3 nor will it- be: damaged: by Blights 
and Wets, when others are, by Reaſon of its' great - 
Our-guards, its Beards. .. This Sort of Wheat alſo is - 
BB fold conſiderably cheaper in the Markets than'any 
* I other, as being of a coarſer. Nature thah the 'reſt for 
making of Bread, bur little inferior in Goodneſs'for 
making. of Malt, which gives :an advantagious 
Opportunity, to a Perſon that thinks fit to make Malt 
of 1t; to enjoy its Ale or Beer at a low Price. 
-Fourthly, . This Whear-Malt has an admirable - 
Quality in it, that no-other has, and that is, the 
Drink of -it wall never be windy, which is a pernicit-- . 
ous Quality inherent, to. moſt - other Liquors, and is 
rery unwholeſome' in- Barley and other Malt-Drioks; 
but this, whether in Barrel, or Bottle,. and kept ever ſo 
long, will always be free from that miſchievous EffeR, 
Fifthly, The- Goodneſs, of this Malt diſcovers it» 
ſelf in. making more potent. Ale and Beer, than any | 
other Sort can ; for if eight Buſhels are allowed to. 
| a Hogſhead, and ſuch Liquor be made too free withar 
only nine Months Age, it will be very apt to intoxt- 
cate, but with leſs Prejudice to the Health of the 
Drinker, than any of theſe unwholeſome Barlcy- 
| = SEN Malt 


10 «Of Wheat:Malr. 


Malt: Liquors, whoſe Bodies are too commonly load-: 
<@« » a large. Quantities of that porous Acid, 
Yea 

Sixthly, This Malt is beſt Shade when it is ma- 
naged by the Workman. with Carefulneſs and La- 
' bour, loal'd in good. Water, and to . have its due 
Time in the Ciſtern, Couch, and Kiln, This is the. 
main Art .of making Malt; becauſe where ir is 
work'd too faſt; and: too. hor, ſuch Malt will cer- 
 rainly fail anſwering our Expe&ation. And ſo it will 
if the Wheat by Wets' has firſt grown in the Field 
after reaping, or heated-too- ok in the Mow ; for 
then this, as well as Barley Malr, 1s very apt toirot 
in the Couch ; and when it is laid on the. Kiln to 
dry, it mult be ſpread thin, and have a leiſure Fire; 
otherways this Malt can'never be well made, which 
' reminds-me of an Inn-keeper's Anſwer, (who brewed 
his own Drink) when I ask'd him-the Reaſon why his | 
Drink was ſobad: He reply'd:that it was the Fault 
of the. Maltſter, who would not allow. the Malt a_ 
due.time on the Floor nor-Kiln.' And fo its ſure 
cnough with, too many of them, who, to ſave. Time 
Labour, and Charge, run off the, Malt too faſt to be 
well made : Bur if you'll have. Wheat-Malrc in a | 
right Condition, - it muſt have a due. Time on the 
Floor, that it may ſpire gradually, and. aflow Fire in 
the Kiln, that its Flowery Part may be ſoft and. in 
| Full Body: Then its. fine Crkious Balſamick 
Qualities will. be preſerved in the Malt, and be com- 
municated to. the. Drink, whereby. it .will anſwer. 
thoſe Ends that-T have here propoſed. In ſhort, the. 
Ale or ſtrong Beer made with Wheat-Malrt is thought | 
by macy that have rover it-to. be the "_y bell of 


To_—_ 
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| Of Wheat-Male, | . . It 
uf Water for Brewing Wheat-Malt. 


This Element is particularly to be regarded as it 

affe&s Brewingz becauſe there is no making of good 

- Drink without good Water, be. the Malt ever fo. 
kind in itſelf; nay, it is of ſuch Conſequence with 
Regard to our Diet, that as an eminent Phyſician has 

| lately obſerved, we'cannot'be too Inquiſitive into its 
Nature a d Difference ; nor co0 Sollicitouis and Nice | 
in our Choice of it; and therefore charges the-Inha- 
bitants of our great City with a .groſs Negle& in 
this Reſpe&, for chuſing of ſtagnating impure Clay 
Well-water for brewing of Beer, and making other 
Drinks. 5) oe 


Of Brewing Wheat-Malt. 


The Art of Brewing well, next- to. good Male, 
Water, and Hops, is certainly. of pos Conſequence ; 
becauſe let a Perſon have all theſe in theiF full Per- 1 

 feRion, yet he may eaſily ſpoil and marr all, if he , 
does not underſtand the true Method of making them. | 
into Ales and Beers ; and for this Reaſon it too often 
happens amongſt thoſe that caſually hir on the Tight. 
way at one time, and miſs it another, to lay the 
Fault on the Malt, Water, or Hops, in extenuation_ 
of their own Ignorance z when..at the ſame time, 
they are the-ſole Cauſe of the Misfortune for wart 
of due: Judgment in this uſeful Science : I fhall 
therefore here make it plain'to mean Capacities, how 
they 'may obtain good Drink from good Ingtedi- 
Ents. ; as Vo on _ 
" And, firſt, 1 will ſuppoſe my Copper to: bold, 
Thirty-fix Gallons, which is a Size ſufficient for- an 
Ordinary Family, and that I am to brew fix Buſhels 
of Wheat-Malt, for making a Hogſhead .of good Fa: 
mily-Ale ; for which Purpoſe I. have a good ſoft 
Water from a Chalk or Stone-Well, or clear Water 
wo C 2 from 
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the Tub, 


Tub too, and it . will rake: no Dam 


TY Of Wheat-Malt. 


from a River, Rock, Pond, or from Rain : A Cop- 
per full of this, I heat as faſt as I can under the }. 
Cover-of a Peck of the hully Part of the Malt, or of - 


Bran, which will expedite its -Heat, and. clear the 


Water ; fo that it may be skim'd off for the Hogs, or 


put into the Maſh-Tub with the Water when it is 


ready to boil or juſt broke : Then either ler ir lie \. 
till the Vapour 1s ſpent, ſo that you may ſee your .' 


Face in it, or as ſoon as the hot Water is put into 


which will temper it at once, and keep - the 


_ £Spirit of the Water from. evaporating: Then imme-, 
diately put five' of the ſix Buſh«ls of Malt-into the 


Tub by degrees, ſtirring it with a Paddle or Oar 
juſt to keep it. from balling and no more. When 
this is done, ſpread the reſerved Buſhel: all over the 
reſt, and let: it remain ſo two or three Hours. 


Thus not only the Spirit of the Water is preſerved, 
but likevwgſe that of the Malt, which will ſurely * 
greatly-improve the Drink, by giving it a fine Hau- | 
guſt, or atrue TinQure of the Malt : / Then: turn | 
the Cock about halt way, and receive three or - four 
 Hand-Bowls full * of the thick part, and return 1t 


over the Malt, and fo continue till it runs perfc&ly 
fine; for on this depends very much'the obtaining of 


clear Drink in the Barrcl; and therefore the nice. 


Brewer will ſpend it off as ſmall as a Straw, and let 


lon of boiling Water on the Malt, and immediately 


pur.as much cold Water into the Copper to ſupply 


their Place, which will be at the full Heatagain by the 
ime the laſt are diſcharged, and ſo continue lading 


over hot, and filling the Copper with as much cold 


Water, till a Copper of the firſt Wort is rup off, 
which muſt be ſet by for ſome time in a large clean 


_. Strength 


put a Pail or two of cold into it, 


ſ 
(1 
j 
i 
F ko 


jt run into the Urder-Back or Tub on three or four 
Handfuls 'of Hops ; and when four or five Gallons 
are thus run off, lade over three Handbowls or Gale 


age ; for the _ 


Of Wheat Malt. . 13 
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Strength” of the Malt, and a few_more "Hops: will 


preſerve 1t ſound : + Then proceed and put over ano- 


ther full Copper-of ſcalding Water by three Hand- 


bowls full- at a time on the Goods, free of any cold 


Water till all 1s expended ; which when ,done, . put 
this ſecond Wort into the Copper by its ſelf, and 


boil it away briskly for: half an Hour : Then put. - 


in a Pound of looſe Hops, and þoil 1t - again. half 


an Hour more ; by which-time I will ſuppoſe the 


Wort to be broke enotgh : But to be more certain 
in this material Point, you may, as ſoon. as the Wort 
begins to boil, put in a Pound of 'Hops in one. or 
two Canvas or other coarſe Linnen Bags, and boil 
them only half an Hour as faſt as can well be done, 


when they muſt be taken our ; and the Wort kept 
boiling on, *till the Particles which. will be very _ 
ſmall at firſt, become larger and ſome ragged-;-then 1t 
is truly boiled enough, and mult direQaly be pur intq 
the Backs or cooling Tubs to lis thin, not above. 


— 


four or fix Inches thick. 


As ſoon as the ſecond Wort is out of the Copper, put 
in.the firſt, and boil it away in the ſame Manner, and- 


with the ſame Quantjty of freſh” ' Hops as :you did 


the laſt, taking care to keep back the looſe Hops that 


were firſt put in to preſerve it while in the Tub ; 


a 


- 


and when the Particles are tagged, diſpenſe it into 


the Coolers. 


Thus you'll give both the Worts and the Hopstheir 


thorough boiling in the Copper, and; thereby enjoy 
their fine Flowery- and ſpirituous Parts, and avoid 
their groſs, unwholeſome, and Phlegmatick ones.; for 


without they have their due- Cure here,. the Drink 
can never be right clear and good in the Barrel :. 


But obſerve, that 


| Ing to the Narure of the Malt, W ater, & c. Which 1s 
Fke Reaſon that a limitted Time of bojling muſt not 


6 


The ſecond Wort will never break ſo ſoon as the 
lirſt ; and effen that will be ſooner or later, accord- | 
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be truſted altogether to,- for 4 true Indication of the 
Wort's being enough ; and therefore it-is neceſfary to 


make a right Judgment of it, by viewing a little of 
the Wort. now and then in a Hand-bowl, till it ap. 
pears as I have before mentioned. | 

I knew a skilful Brewer that never ſtopt his Cook 
after it. was onceſer a running, till he had all his 
firſt and ſecond Worts run of; which has this ex- 
cellent Conveniency in it, that the Goods or Grains 


have then no Power to ſour or taint the Worr by/ 
its ſtanding on them ; a Misfortune that has ſpoiled; 
' many Thouſands -of Barrels: of ” Drink, brewed, af-. 

ter the'old Faſhion:' And when he had thus opt! 


his Cock, and maih'd up the | Graitis with ſuch 4/ 
Quantity of cold Warer, as he thought fit for his 


| Small-Brer, he let it ſtand altogether. an Hour "in 


cold Weather, and ſomething leſs in hot, before he' 


_ drawed-it of z/ then would boil it half an Hour with 
- ſome freſh Hops, and an Hour after that by i itſelf ;/ for! 
 Small-Bcer Wort muſt nor be expedted ro breakar all 


- But by ſotne a Cover is made ufe of, ' while the 


"Water Is "earns or boiling in the Copper, and by 
amany while the' Malt lies liquored i in the Maſh 
Vat, that the'Steam or Vapour mayn't eVaporits. 


| alſo ſolicit 'your' Care, on. account. of the Worts! 


breaking in boiling, which you may likely per 
.ceive, .it you ſlack your Fire i in half or three Quar- 
ters of an Hour : And-then ifthe' Hops are all ſank, 


the-Wort appears clear like Sack at top, and the ſmall! 


Particles'play *abour like - knits ; then_ let it boil 4' 


little longer, and tliey'll be as big as Lice with Rags! 


or Flews. aboyt them ; that are" ſure Signs of the' 
Wort | being -hoiled to the Heighth 3 and this will. 


Tooner = the more furious you boilt it 3 but 
if 'you*boil it much longer,” it only waſtes, and ra 


ther hurcs it 3 nor will it work {6 well i the Vat, 
Hor fine thoroughly in the Cask ; becauſe then it: 


will obtain 4 moxe viſcous Body; ; foras it | comes 
oul 


& 


Of the good and. bady 8c. 15 
out of the Copper, i in ſych a Degree of Fineneſs, it 


- will come our of the Barrel, Bur obſerve, thar pale 
- Malts won't break fo ſoon as Brown, nor the Heme "F 
Wort ſo ſoon as the frit'; and __ Wort not . at _ 


all. 


. z p _ 1 
X / \ X » 4 s i 
4 20am. os , RR ET EN 
# * 


py H Aa P. Wm. 
6 the goed and bad Properties of the Hop. 


Haves here rderraket to write of one of the moſt 
 {iniple and-pureſt of Vegetables, and yer, perhaps, 
the moſt abuſed of any other, bor 1n'its Uſe and: 


Character, The pureſt, I ſay, becauſe: of the many fine 


Odoriferous, Aromatick Spirits that the Hop. is in- 


dued. with, as appears by. the Senſe of Gaatiing on 
_ their being rabb'd and heid to. the Noſe, abd: which 
are eaſily communicated to-any Liquid, as theſe Spi- - 


rits have their - Refidence moſtly in 'the | outward 


 Parts\ of the Hopp, and are ſo tender, that they are 


not to be retained without being ram'd and big d. 
to prevent the Air's Attraction, and the Eſcape: that 
their fine Spirics are always ready. to make : oy 


for this Reaſon it is, that New Hops: are ſo'ipre- 
ferable to Old; becauſe, nocwichſtanding all .- 
Art that-can be uſed; yet with Time will their: ſub-. 


tle Spirits be expended i in ſome Degree, and; dimi- 


" niſhed/in their Vertue as citey -lie in the Bag. But 
| When this: flowery. pure Part of the Hop: is ſingly. 


and. rightly obtain'd: and incorporated with: Ale or 
Beer, 'it then adminiſters a moſt-balſamick, opening, 


and penetrating Quality to the Body of Man, thar the 


Virtuoſo's in Phyſick declare will powerfully purge 
by Urine: And-therefore are a.ſpecial Remedy a- 


gainſt breeding the Stone, as well as. a great Streng- 
- thener to the Stomach'-by its aromatick bitter Qua-. 
 lity; and by. its diſcurient and; ; aperitive Nature, 


good © 
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good in all Obſtructions of the Viſcera, 'and-pay.. 
ticularly. of the Liver and Kidneys. Ir is. this Noble 

Property that gives the Ale and Beer a fine Flavour, 

and cauſes that. ſmooth Guſt, and- pleaſant-Taſte to 

'the Palate, whichafter a proper Age in the Malt Li-, 

_quor, every Drinker enjoys both 1n Mouth 'and Bo-. 
dy, and*is the true' Homogeneal Quality created for 
the Service of Man ; and not only in the Hop, - but | 
in all other kind of Vegetables ; ro preſerve which, 

' the Curious make their Raiſin and other Wines, 
only by tiafuſing their tender Ingredients in Hot | 
Water, as-knowing'that boiling would"extra&Q their | 
worſer Part, and evaparate their better : As is. al- 
ſo-plain in all expreſs'd Vegetables, particularly- the 
Apple, whoſe firſt ſtrong ſpirituous Juice; or Running 
from the Preſs, exceeds, for Taſte and. Health, the 

_ Weak groſs Parts of theiſecond 3 and for this Rea- 
fon it'is that Wormwood, Broom, Century, 'Tanzy;: 
ge, Carduus, or any other þitter Herbs, ought to. 

be firſt dried, and then not ſuffered. to infuſe above: 

_ aquarter or half..an Hour at moſt in Wort 3 for; 
in theſc. there are harſh, | earthy, auſtere Particles. 
that are very ready to be emitted, and . the warm' 
Wort will quickly bring forth thoſe worler Parts; 
that will devour, ſuffocate, and deſtroy, the fine ſpi-:. 
rituous Virtues, and cleanſing. Properties, and then- 
fuch Drink becomes of a hard, harſh, aſtringent Nas: ; 

ture, apt.'to obltru&t the Stomach, and ſend Fumes' 
and Vapours to the 'Hedd, heating 'the- Body and: ! 
Blood too violently. . And thus, it 1s with the' Hop” 
when imprudently-uſed ; therefore the common way/ 
of infuling and decoſting Herbs a long time. is in-- | 
jurious to Health. As for Example, formerly they: 
put a Quantity of Wormwood into their Butt-Beer, 

and there let it lic infuſing, or rather rotting, four 
or ſix Months, till all the Drink is drawn 3; wherc- 

- by the opening, penetrating,. brisk,  fine' Spirits 
of ſuch Vegetables are - totally - deſkroyed, and- 

- No es pong 


Js 


terrene and ſaline Parts, which contain harſh, bitter, 


_ churliſh, and inimical Properties : . For theſe. Rea- 


ſons, ſays -a Phyſician, ſuch common Wormwood 
Beer-does not only hurt, but by degrees weakens the 
nacutal Heat of the Stomach, in ſends heavy, dull 
'Vapours into the Head, and ſo prejudiceth' the Eyes. 


The Hop alſo, beſides its fine volatile ſpirituoug Part, | 


which 1s readily extracted by a'gentle warm Injuſion, 
and is a moſt agreeable ne wholeſome Bitter, has 
likewiſe an innate, groſs, terrene, and faline Part, which 
is thoroughly.communicated to the Liquor by long 
Coion or ſteeping, and is a hot; very acrid, unwhole= 
ſome, and difagreeable Bitter ; yer 1s deem'd by the 
undiſcerning Vulgar, .a good Property. Indeed 
ſtrong and fierce it is; but ſo far from being a Vir- 
tue to the human Body, that it certainly is injurious 
and defiructive to 1t, in breeding the Stone and o- 
ther Diſeaſes : Hence it is, that all.Drinks, eſpe- 
cially the {tropg-ſtale Sorts, -thar have the Hops 
boiled in them two or more Hours, ſtrike the Palate 
with a harſh, rough, unpleaſant, bitter Taſte ; and 
yet it was. bur' very lately that I happened to be, in a 
Brewhouſe at Few where they wetted abour thir- 
ty Quarters'of Malt a Weck, that the Maſter pre- 


"ſented me with a Tankard a his Strong Bcer, ap-_ 


plauding jt at the ſame time for having ſix Pounds of 
Hops boiled two Hours in each Hogſhead ; which is 
perfe&tly heterogeneous to the true Management of 
the Hopp,; tho' he ignorantly extcll'd his Skill in 
a bad Action ; for both in 'the Hop, and all other Ve- 
getables, *tis bur loſt Lahour to boil or infuſe them, * 
beyond their- firſt pure Spirit: Therefore boiling 
the Hop afterwards, is not only ſuperfluous, but in- 


Jurious, and ſerves only to raiſe and induce thoſe 


actid, bitter, :2d noxious Particles that ſo. greatly 


damage the Prink ; yet were never intended for: the 


Uſe of Man ,as being burtſul to his Nature, when 


D i | unduly | 
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unduly ſeparated from its better and light Party 
How much then does the ignorant Man abuſe 
his Health, when his whole ! | Drink has this {e- 
cond and worſer Part: of the Hop boiled in it! A- 
las | I cannot help being concerned for my fellow 
Creature, and pitty his ſupine Negligence i in not re-. 
garding any Hints of this Nature, when it has been 
told him ; becauſe ill Cuſtoms have greater Power 
over a Man than Law or Nature, and nothing . but 
a long Practice will- convince the unlearned and ob- 
ſtinate Man : But to prove my Aﬀertion plainer : 
Let any one take. a' Pot of Beer or Ale, and - while. it 
is warming, ſtir in it two,or three Sprigs of Worm- 
wood; then take it out, and: let. it drip into, the 
Drink, and he'll find it preſently bittered with the 
true fine Flavour and Spirit of the Herb : By all which, 
I think, I have faficiently made appear;. that the 
good Part of the Hop conduces to - Health, while 
the bad Part deprives a Perſon of it. And ſo in moſt 
other Vegetables there are, ſurely, healthy and un 
wholeſome Parts, that mult be managed accordingly 
to enjoy theione ang avoid the other. But more. 
of the Hop in my Third and laſt Part> p 
But I now I come to treat of the Uſe of the Hop, | 
as it relates to Brewing. - - This fine Vegetable there- 
fore 1 can now aftirm, has ar laſt obtained a juſt Re- 
' putation in ſome Parts of the Nation, under the due 
Notion of its good and. bad Properties, by the Gen- 
tleman and Tradeſman. As to the firſt, I know {e 
vera] thai have been ſo nice in its Uſe, that they ab 
Jow but halt an Hour's Boiting the Wort and Hop 
for October Beer, as the common Brewer (I am told) 
does his Dorcheſter, as: well as ſcyeral Tradeſmen 
that I am. .acquainred with : And one Gentleman, 
more careful than all the reſt, is ſaid to boil both, 
only a Quarter of an Hour : But, in my humble O- 
pinion, they are.none of them right yet 3 for tho' the 


Hop by half an ours Boiling in Wheat or Par 
cy 


/ 
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ley Malt, Wort, has its full time allowed, it I think 
the Wort has not 3 and therefore the ſeveral! Beers 
- that I have taſted, of ſeveral Perfons Brewing this 
way, all of them, to my Judgment,” were rather 
too ſharp 3 which I impute to the under-boiling 'of 
the Wort, as not having.its due Cure in Boiling, that 
naturally renders it in ſome Degree fo with Agc, not- 
withſtanding the Hops Power; for if it han't its Cure 
in the Copper, how ſhould it in the Barrel ? boiling 
being appointed for the firſt Digeſtion of .the Wort 3 
and that will certainly be deficient, if the Coheſive 
Parts of the ſoft Wort are not broke and hardned; then. 
it will anſwer two great Ends, viz Firſt, when the 
Wort is ſo much boiled (which commonly 1s in about 
an Hour) that it curdles and' breaks into. large Par- 
ticles, it will be capable thoroughly to'ſettle in the 
Barrel; without which it can never be truly fine nor 
healthful, but conſequently- will be the Cauſe of 
Gravel, Stone, and Cholick. in ſome Conſtitutions 3 
forthat the ropy, tenacious Parts of the Wort, are not 
 comminuted, ſeparated, and diſcharged, ſufficient to 
' make its. true .Feces, till it has its mature Boiling. 
Secondly by this Cure of Boiling, the. Wort is divi- 
| dedand hardened, conſiſting of numberleſs individual 
Particles, which gives a greater Power to the Yeaſt 
by Fermentation, to make an eaſy Diſcharge of their 
excrementitious Parts, and ſo is more able to. reſiſt 
Eagerneſs and' PutrefaQion 3 witneſs the Wort that 
is brewed for making what is vulgarly called Vinegar; 
which being neither boiled nor hop'd, but only fer- 
-mented, will in a very few Days Time make this. 
| Aleageror Vinegar, if it is ſet in the Sun or by a 
Fire. It's true, indeed, that the Bitterneſs. of the 
Hop does naturally hold the ſweet Body ad vola- 
tile Spirits, and as it were captivate them, being 
their mighty Defender againſt thoſe keen Properties, 
that otherwiſe would advance and devour the ſweet 
mild Qualities ; But then, as I take it, this Power 
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_ of the Hep is. confined only to the State and Condi- 
tion the Beer is in, when firſt put into the Barrel; 
and therefore 1f. ſuch Brink is runn'd in any imper- 

 fe& undigeſted State for want of its right Boiling, it 
Will not be 1mproved by the Hop beyond its original 
Nature... Fo ow ny oo” 

| _ Now that. both. the Wort and: the Hop may. 
have their due Cure, in the. Copper as well as the. 

_ Barrel, - boil. the Wort by itſelf half an Hour, and 
then rub the Hops well, and put them into the | 

| Wort, either looſe, or, in a Bag or two, and boi} 
all together briskly till che Wort breaks, as I ſaid 
before ; then ſtrain it-into.the Coolers 'very ſhallow. 
The Quantity of Hops on this Account for a Kilder-. 
kin of Obey Beer, ſhould be, -at leaſt, three Pounds 
'to be tapp'd at nine or twelve Months end, according 

. aS the Drink is mellowed and the Hop rotted : And. 
ſo for Alein Proportion to the Strength of the Wort, : 
and the Time it 1s to be kept: To pleaſe my own Pa- 
late, I boil tw6 Pounds of Hops ina Hogſhead of mild: | 
Ale, the Jaſt half Hour, and find it anſwers extreamly- 
well, tapp'd at abour fix Weeks end, without Re-. 
gard to the hot Seaſons or Bloſſom Time in- Brewing 
1t, hs being under no Apprehenſion of a'/Miſcarriage,' 
provided my Malt, Water, Hops, Yeaſt, -and Conve- 
nicncies are all in due Order. But to be fafe'in this 
Management, you may.pur a little Wort (ſomewhat 
cooled) upon the Hops before they are put into the 
 Covper, to prevent what we call ſcalding them 3 and. 
the: the Hops will emit their Virtues more free, 
ſoci:rr, and regular, -than * when their-: Virtue is: 
lock'd up in them by the fiery Heat of the Boiling | 
Worr, there being alſo a reſinous and clammy Na- 
ture 1n the Hop, which 1s beſt opened and divided 
by a previous gentle Heat ; or when you have boiled 
one Parcel of Hops in a Bag half an Hour, as 1 
ſaid before, you may take them out, and boil ſuch 
another Quantity of freſh Hops till the Wort 
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breaks and thus a ſmall Bag may be uſed in a little 
Copper, Which may not ſo well agree with a large 


i . 
Veſlel. ES MRO bf 


% 


C HA P. TV: 


0f the Nature, Prevention, and Cure of Tainted 
Fox'd Utenſils 4d Malt-Liquors, 


"HIS is a moſt neceflary Article in Brewing, 
'L and one of them that has been the leaſt taken 
Notice of by: Authors, attho? of - the utmoſt Iniporx- 
| tance 3. becauſe . by this Evil, there have been many 
Thouſand Barrels of Strong and Small Drink ſpoiled, 
both by common and-private Brewers, who genc- 
rally ſeem more wanting in this Knowledge; than of 
any other Branch of Brewing ; and therefore if my 
Pen can be ſerviceable to the Publick, in remedying 
this grand Misfortune, I ſhall account it a valuable. 
Opportunity.of making known what I have learn'd 
and experienced. in this Afﬀair, in order to-prevent 
thoſe great Quantities-of diſtempered. Beers, - Ales, | 
and other Liquors from coming into-the World for the 
future, as has been for many Years pail, to the great. 
Damage of the human Body ; becauſe when theſe 
Drinks are 'thus tainted, : they can never. be: made 
thoroughly ſound and fine in the Barrel ;-but will re- 
 mainalwaysina nauſeous, unhealthy, thick Condition, | 
and be offenſive to the Taſte and'Stomach:; which = 
undoubtedly will contribute to the Breeding of Di- Þþ 
 ſeaſes; and that by Reaſon the Misfortune conſiſts 
W firſt in the tenacious Thickneſs or Ropyneſs of the 
| Drink, and: the evil ſtinking Scent that ariſes there- 
from , which has brought: it under the. Denomina-. 
| tion of being foxed, and, indeed, is juſtly deſerving 
of that or a worſer Compariſon. Now EO = = 
- a 


it 
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for this Diſaſter, ir is' generally allowed to proceed 
from ſix Cauſes: Firſt, from, the Naſtyneſs of the - 
Utenſils. Secondly, by the Filth and Corruption of 
the Water. Thirdly, by roy the Liquors in 


wrong Hears. Fourthly, 5A the Muſtineſs or other 
Damage in Malt. Fifthly, by the Wort's lying too 


thick in the Coolers. Sixthly, by letting them too ' 
hot into the Tun, or fermenting them while they are 


ſo. By-all which, or by any one of theſe ways, may 


this omitabls Sickneſs in: Beer or Ale be bred ; 38s 


new Milk is ſoon turned and ſpoiled, when pur into 
unclean Pans ; for this, like Wort, is of a pure Na- 
ture, and therefore the leaſt Naſtineſs is, in ſome De- 
Sree, prejudicial to.them ; becauſe all Dirt; Sullige, 


and Fur, that is left in the Crevices, and on the Sides | 


of the Tubs and Utenſils, contain in them a - certain 


Acidity, that, like Rennet in Milk, ſours and turns: 
the Wort, more or leſs, from: its thin; ure, looſe: 
Parts, into a foetid, ſtinking,” 'Freacle - © 

which commonly remains, in it to the laſt, and will | 
rather increaſe, than'decreaſe ; ſo that fach Beer or - 
Ale 'can' never. be made truly ſweet again by the Art 
of Man ; but, as ſuch, will taint and poiſon the 


Coolers, Tuns, and Barrels i in which it lies; for have 


known it ſo Predominant, that it han't been, got 
_ out. for a Week: or more together, to the great Pre 
Judice of | both: Seller and Bayer.;- And ſometimes T_ 
have + heard of a whole Guile together of Strong | 
Driok having been turned down the Kennet}, as 

not fitting (when. the Taint is in a great Degree). 
to be carried-to'a Cuſtomer's Houſe :. .But'to cure. 
this horrid Misfortune, ſome are fo filly among the; 

private Luba to 'waſh their Tubs or Coolers: 


_ Vith only boiling Water, as rhinking it the readieſt_ 
way to fcald it out ; but, in Pruth, it is ſcalding it' 
in; for Boiling Water does only: drive further back 
into the Wood'a certain ſour, fulſome Quality that: 
the former Wort ipie behind, and which the Wood 


of 


onliſtence, 


= 
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of the Coolers or Tuns has ſuck'd in, the Humidij- 


ty, or {weer Quality that the Wood receives from 


. the Wort, preſently turning ſour, very ſharp, and 


keen, eſpecially i in the hot Seaſon of the Year; ſo that 
when the freſh, new Wort comes into ſuch Coolers 
and Tuns, it does, moſt: eagerly and powerfully at- 


trac and draw forth that lurking, keen, four Qua- 


lity that the Wood has imbibed and retain'd ; which 
will occaſivn the whole to become ſometimes only _ 
prick'd, or . juſt tainted, and hardly perceivable 
to the Palate ; but at othet Times, 'when the Beer 
or Ale is infected very much, it is unſufferable both 
to Noſe and Palate; and then ſuch Drink will ſoon 
be ſour : And this is one great Reaſon why ſuch 
Quantiries of Malt Liquors taſte fo. mawkiſh, 


o, and ſoon decay, And I myſelf, about twen- 


y Years ago, had no other Knowledge to cxtirpate 
oP drive out this Enemy, than to ſcrub the Backs 


' and Tuns with only Coal Aſhes and cold Water; 
| whereas, in Truth, the Diſeaſe lies farther in the 
Wood than-many imagine; and therefore is not to be 
"got rid of very quickly, by ſuch a palliative Cure : 
Nozthe Remedy muſt be according to the Diſcaſe ; for 


in the Bottom bs all Backs, Tuns, and cooling Tabs, 
there are Joints, down-right Pegs, or Dole-pins, 
which often receive and harbour ' the tainted Wort 
and Drink, and which are moſily imperceptible to 
the Eyes: *Tis in theſe, I ſay, that rhe Diſtemper 
chiefly lies, and damages the ſucceeding Worts ; for 
theſe Pins and Pegs are frequently ſwell 'd by Wets, 


and dried again by the Air, and ſo are the ſeveral - 


Joints, whereby they firſt receive, and then hold ſuch 
corrupted Worts. Now as there is the Depth' of 
an Inch or two in 'many of. the great ones, it -muſt 
be ſuppoſed, that a haſty ſcrubbing their ſuperficial 
Part with only Coal Aſhes and Water, -1s not ſoon 
capable of routing ſuch a potent Enemy, whoſe na- 


liy venomots Acidity and poiſonous Nature, lurks 
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in the moſt ſubtle, difficult ,Places of - the Backs, 
Tuns, and Tubs : Therefore ſome will put Stone: | 
Lime over good Part of their Bottoms, and. Water 
over that, to lie two or three Days and ſlack, in or- 
der to burn the Taint away ; which may do ſome 

Good : Bur then, as the Water and Lime acquires 
a plaiſtick Body, it becomes too thick to- enter into 
the cloſe Joints, and about ' the Pegs, as a thinner 
Body can ; and therefore I ſhall preſcribe, I think, a 
much better Way, and that is: Take a Parcel of 
Wood Aſhes made from Aſh, if they can - be got; 
becauſe they are the whiteſt, ſweeteſt, and ſtrongeſt, 
(but any other may do) and boil them in Water-to 


_ a ſtrong Lye, or Lee 3 the Liquid Part of which lay 


over the Bottom] of the Back, 'Tun, or Tub; ſcald-. 
ing hot for ſome time, that it may have an Oppor- 
tunity to ſoak and penetrate into the Joints and. 
Peg-holes ; then with a Broom ſcrub the Sides and 
other Parts of them : This will be an effeftual Cure 
each time it is uſed, if it is thoroughly done ; bt. 


cauſe of the great Quantities of ſearching fixed Salts, | 


beſides Sulphur, thar is contain'd inthe Aſhes, which | 
are contrary to the Nature of this Difeaſe, and will 
prove. a true. Antidote; and if the Coolers, Tuns, 


' or Tubs, are after each Brewing waſh'd: and ſcrub'd | 


out with cold Water, and then, with: this ſcalding. 
Lye, it will prevent and. cure this Malignity berter 
than Lime, Wormwood, or moſt other Methods : 
For it has been found, that a Lye: Tub, tho? gene-. 
rally negle&ed as the worſt amongſt the 'reſt for a | 
Cooler, has really'proved the ſweeteſt and fafeſt of iſ 
any for that Purpoſe ; provided there be no Soap 
mixed in it; if there is, it will furely fox it. + 
What Conſequence then muſt the Knowledge and 
Cure of this Evil be to thoſe, that through meer Ig- 
norance and Obſtinacy, have brewed for ſeveral 
Months, .nay, I believe I may ſay Years, in tainted 
Utenſils, without ſo much as a Jeatouſy of the Mil- 
MEE DFI \ | fortune 
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 fortnie they have . actually laboured under. It's 
true their Drink is ſometimes better," and ſometimes 
- worſer; becauſe they are not always under the ſame 


Degree: of\ 'Taint, but are.never thoroughly ſound; 


yet” becaufe- their. Backs, - Tuns, or "Tubs are not 
rankly” dantaged, all goes off. under. the Suppoſition, 


_ thar it will be better-next time; which, has been.the 


true Reaſon that. matiy home-brewed. Ale-houſe Li- 
quors, have juſtly bare: the Name - of >bad Drink, 
and yet. the Brewer ſo - g0orant: as not. able to. ac- 
count: for- It, + t 

- 'L once knew/a Perſon thit had only. E) Hogſhead 
Copperin Zondoug-andc entered: himſelf;arthe>Exciie- 
' Office a:60mmon Brewers that he might. have.one. 19 


the frorecatlowed! him: fee'of- Duty, {p,at a. Loſs, 


thathehad'a conſtant Fox -in-his  Ureuſils for. two 


or. thitee Minths-ragether,clittle or wipre,-and which 
mul hav ceminated inglls great paper has: Los not 


> a: aſs a County: Viaualler, FIG net 


two or 'thite times: a: Week, conſtantly. Foxed in. his 
Tubs, and> Barrels; -but '-that | was: +more than -ha 
knew himſelf; or: woutd: know ; | yet -by his. putting, 
2 great dext' of Malt in his Drink and the Ignorance 
of the Drinkers; this unskilful Brewer went. on, -and 
had his Share amongſt 6thers that betcer. deſerved: , 
|  Anothier> way: to cure foxed,, or tainted” Urenfils 
| Is, to take'Bay Salt; and /put ir- into! your Goolers, 
Tuns, or Tubs, and firew ſome 0n- their wet Sides; 
then upon that ſcalding Water, with which when 
they are well ſoaked, ſcrub them very well. This 
dalt is allowed to be ſtronger and ſharper than the 


common Salt, and-as ſuch-will penetrate. and enter 


into the* minuteſt Joints and Porcs of the Wood, 
Where it will eat in, and eradicate the naſty venomous 
Particles of 'the corrupted Taint, and make a greater. 


Cure at one' Application, than Aſhes and cold Water 


wall 
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will at ſeveral ; ſs that Brewers, great or ſmall, need 
have no Apprehenſk ons of | being damaged. a ſecond | 
'Time, by the ſucceeding Worts or Drinks, if they will 
make a due uſe of the Rules in this and thy firſtBook, , 

' and of this famous Receipt that has often: been'try'd | 
atid approved 'of, for anſwering this Purpoſe, I 
ſeveral eminent Brewers: : i7Thts Salt, which ts of -y 
hot moiſt Nature, is that- with which: they make 
their Camp Cellars, by mixing it with Clay, to: keey 
their Wine and other Liquors in ; this Salt being only 
the Sea Salt-water candied or coagulated 'by the. 
Sun, will preſerve the Body of the Clay a we time | 
in a'State of 'Humidity; and ſo preyent-its hardenirig | 
and _crackings whereby the:'Liquor contained under . 
' its'Cover, will be-in a freſh' cold Condition: -int the | 

hotteſt Scaſons; as I have hinted in my firſt Part; for. 


| making Pots'of Clay with. it to-ſtop Veſſas. Again, 


' beſides the Infe&ien that'lies in vi Backs/or Cook 

ers,” Tubs or'Tuns, it- often extends- itſelf, by tainting: 
ho Infides of the Leaden Pipes and'Braſs Cocks, thro. 
which the Worr is convey'd:into the working Vat; or | 
Tun, and thiexe will lie and: doDamage to the.ſucceed- 
.Ing Worts, if:Hot extirpated'here alſo. Todo which | 
put-ſome of the ſame Bay-Salt'1 into the Mouth: of the 
Leaden Pips, and © pour fcalding ' Water''.on the 
faine,; and letvitlieand ſoak ſome © rime, and; you will. 


find -1t effectually eradicate'all Damage out of the 


- fame. © Others: will wet the Bottom and. Sides of 


Funs, a and frew' the Bay-Salt all Won to ity and let ; 
it He till-next Brewing: and ſoak. = | 


TIES r 


| CHA PP. EH ile ay" 3 
of Working Of Fermenti ing Malt-Liquors, | 


| I N my firſt Part, I think I. have ſufficiently detected | 
| {& the Male-PraRtice of beating or twhacking1 the Yeaſ} 


Fnto : USED * : "Ws as this vile Practice has. got 
HOY : en 00 


Of Working or Fermenting Malt-Liquors, 27 
too much footing at this tithe in the World, to be ſoon 
exploded, I have thought it neceſſary to reſume this 

. SubjeR, and to fay, that all violent Fermentations 
are unnatural to Malt-Liquors; becauſe by any fu- 
rious workings, the ſharp earthy Particles are irri- 
tated and brought into Agitation, which ſhould by 
no Means be ſtirred up, by 'reaſon they ſpend and 

_ deſtroy the pure, fine, ſweer Spirits, arid conſequents- 
ly cauſe the Beer-or' Ale to become Stale or Va- 

pid the ſooner. , But many are ſo ifar from thinkin 
this an Extream, that they promote it with: all 
their Power, and force and beat the Yeaſt into the 
Body of ' the Drink for a conſiderable time together, 
with repeated Mixtures ; which, as I have already 
obſerved, is generally done out of a wicked, avari- 
.cious End, to*make fix or ſeven Buſhels of Malt go 

' as far as eight or nine'; -and therefore *ris' a great 
Pity there 1s not a Penalty inflited by Law on this 
Practice, as well as there is for uſing'Moloſles, in a 

| Brew-houſe : For if the Truth was known, I believe 
the greateſt Evil is on the Side” of this deſtrugive 
 modith extraordinary Incorporation ' of the Yeaſt with _ 

_ the Beer, and all (in my Opinion) for ' the ſake of 

. thus rapaciouſly impregnating the Salt and Sulphur 
(two. fiery Qualities) with the Liquor, that it - may 

. atrack rhe Brain with its volatile Potency, \and ſo. 
impoſe a 'Creddlity on the ignorant Man, thart it is ' 
the pure” Virtue and Strength of the Malt ; and 

_ thereby it has induced many'a poor Man, that works 

| hard for his Shilling or Eighteen Pence a Day, to re- 
turn the following one, for a Hair of the ſame'Dog, 
to the Tmpoveriſhment of his neceſſitous Funlly, as 
I have'ſeen it often done in the Country ; and as 
my Diſcourſe has had ſome Effe&t this way, I hope 
my Per will have a great deal more,. towards the 
Suppreſſion of an Evil, utterly unknown to our pru- * 
dent. Forefathers ; but - thoroughly pernicious to 
many 'in'our Time : For it's. plain, that this'ill- 
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ducive 'Way to Health ; and thar al! heavy. Fermenta- | 
tons are heterogeneous angd-unnatural to, the Drink. * 

and Body of Man : For tho' the common Way is to I 
tun Drink, when; it. :begins-to fall or ferment :more 
gently ; yer' then it will come.under a freſh, Fermen- 

_ ration-in the Barrel; thar oftentimes cauſes it to work | 
again, as fierce,as ever, Which is a»t to make it fret 
and ſpend itlelt 3 for long or fiexce. Workipg, makes all, 
Drink grow ſharp and. ſtale, fooner thay when the | 


| tatinn 1c vv 4 rorrtanrs Tf, foagy wile | 1 
Fermentariqn is moderate and regular: Ic will, indeed, 


in ſuch Caſe become fine ſomewhat ſooner; bectulſe 


= 


« 


the: yolatile 'Spirits, or ſweet Body, is. waſted, or ra- - 

ther turned jnto; Sharpneſs, by roo. long and. fierce _ 
working: Therefore thoſe that.have a Mind to avoid 
theſe Inconvenienc:s,-ought to .. tun or. put up; their | 
Drink. young, a$:the Brewers" call.i l ;.that js, beforg 

* It hath fermented too much, viz. ſo ſoon; as. the 

Drink works, it ought. to. be. put I to. the Veflels, 
and you need not doubg but it will work. ſafÞciently, 
SEE NSD FAB TLETa Eat — — 
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Nay this; Gentleman. carries bis. Opinion further, 
and ſays, when, your Wong 3S:thoroughly- cold,: mix 
-your. Yeaſt, well, with. it,:8nd;- put, jt:preſently into © 

the Veſlel, and:it vill dp;extraordipary well in:warm - 
Weather; and: ifin' Cold, Allowance niyſt.be made 
- accordingly, by -putting the Yeaſt /inco ithlegdwarm- 

_ But how. contrary;1s this healthful, Way & the:Prac- 
.tice of, many who load theirAles:in particular, with 

- Quantities of ſaline, ; ſulphurequs Veaſt ;-: and: that 
their Nrink, may have: engugly of it, they; fometimes = 
make Additions of freſh Parcels in the-IFime-of Fer + 
mentation. About the Beginning of June 1733, I 

happened to be- in'a' common Brew-houfe, and ſaw a 

KY fquare Tun with. Prink in ig under a violent Fer- 

' WW mentation, which induced me 'to ask the- Man | how 

Jong it. bad heen, there: - He told me. from Friday -.to- 

WB Tze/day 5 and that latterly, he had becn obliged to 

| MW beat the Yeaſt in it'every two Hours to. keep it 

Wl down: .. At another's I, ſaw-ſeveral ſquare;Tans that 

fre abour fourand ahally or fire, Foor deep, thar 
were ſo built, as to admit of looſe Frames, of Boards 

| hſteaed! on wil Sides int, them, to allow for the 
great Rilings of. their Heads of Yeaſt, before, they 
beat or whisk'd them-in,, which. would be. elevated 
ſometimes ſeyeral-Feer highenthan the fixed | Tun, 
NESS PT TESTO Tad, © HET ETON SOM $ Fo TS; co RE 
Here was Adulteration , with 4 Witneſs; ; here the 
fine Spirits 'of._ the Wort were entangled, impriſon'd 
and choak'd, that ſhould have. been cherilh'd,”nqu- 
riſhed, and: digeſted, with-all the Moderation and 
Freedom poflible, and in their room-the-. hot, | ſalt, 
Brimſtone Spirits of the Yeaſt ſubſtituted and made 
Predominanr, to'a horrid Degree of Degeneracy in- 
deed. ” But according to the Proverb, . One Man's. 
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Miſtake, is another's Game, -— Remarks /——— 
I cannot fay this Perſon is intirely right in adviſing 
to Tun the Drink fo young, as when it firſt begins 
to work (unleſs it be Small-Beer) ; but. when the Ale . 
or Beer has been -work'd as-c0ol as poſſible, ta let jt 
= Se rr aohlouc doo efcoth oak 
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have a Digeſtion firſt in"the Tub or 'Fah ; 5 and rhen | 
it is arrived'to: a fine* cifted white Head; + then dy 
- Put ir'up asiſ60n a3 ib':ean be-done,' is a good way} 0 
_ becauſe if it doesinot\ thus ferment (firſt in the” Pu, ; 
the- .Coldneſs of '' the Cask: and Cellar: in Winter, 
' would 'be'apr ro check and'hinder it doing fo in the 


Barrel: * Br us he was a Phyſician, he- directs "this | 


cafly. Barrelling up the'Drink; ro be the moſt heal- 
thieſt way: of all others; and "Y dow & it may beſid, 
Bur be' ſare never to ol YE "JOE "gain. with ; 
what has worked out: a 26621 | Ia 
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of R Real ”e 'prick'd, Pale, and nnd, Bit 
_ and other. Malt Drinks. - 


] Was told by. a credible Perſon, wh was' co. 


cerned with a great Brewer in Je ſiminſler about 
forty Years. ago, that he made a "Tryal to recover 
ſome Rale prick IF Butt-Beer, that was return'd by | 
one of _ his Cuſtomers, and began after this Manner} 
Firſt, he ran off a picge of ſtrong Wort 3 then be put 
ſome freſh Malt on Ye Goods, and over that the | 
damaged Beer 3 that he let ſtand ſome time on, the. 
Goods and Malt: But inſtead: of bettering 1 It, it came: 
off a Small Beer to-his grear Surprize; for, as he told 
the Story, the Rich robb'd the Poor ; becauſe t 

| Goods abſorb? d the ſtrong eſt Part of this Drink, Ig 
emitted only the ſmaller Kee. as white Loaves in all 
Oven, when mix'd with the brown Sort, will take 
from them, but the Brown not from the white. bo 


A ſecond Caſe. 


Another. Perſon, who Was a Vigualler in the 


— Country, and brewed his own Drink, I __ 
new. 


by .+: 4 


w 


RA _m.._4 


to take away. the looſe Flower of the, Malt, he put | 
over. three Hand-bowls ful lof the damaged Beer, col 


IA Cd-4 FAS COD EET one Rr NE 


Butt, and other Malt-Drinks.. 3r 


knew. that a&ed.in ſuch an Afair abour four Years 


' his Water, and pur it over four Buſhels of Malr, by 


final}. Quantity of the firlt Wort had: run, of, juſt 


"" 
w 04 » + 


and; when it. was all diſcharged, he, put; ovex. two | 


- Han &+bowls full of boiling. Water, that:alſo ran off 


fo in 


. og }& 5, 
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| the Gvbds;"and the Beirs lying dnichiſt "thei ah 
"Hour or mare; the 4gitating Parrs' of 'the Yeaſt. -coif-W 
rained them were! ph obs EY and- Sropght, "i6t6 7 
rm entarion ig C-difor red” the Whole: Bg.. 
the”. alt 7 $40 "os he” Seals Quality" ##fo- FER, 
:{yppoſe,' itn 5 ne Digits Hiilhe conſtring 
id /16ek—up* the Pores *6f the * Malt with 17s ' groſs | 
and liar = Hobks rabray "which cauſed! *r'to emit"; 
thinner. than ir” re&e1v'd : Whereas" "all-ſifh 
Prink'put Hier the? 'Gootls, ſhould'ke igiredtly rufi. 
off. witiPan op *open, final} Eontinual Stfeam' ;/ that the 
Beer® migtit have leſs Power to'ſtay, ftfihge, and fer: i 
ment the > Goods, ad thereby berter'pre ent the Ty 
xerition thit their hoflow Gra facary - "mike *of | 
the groſs Pirt- of afly Ligupr” 
© Secondly, here was we? ion of j bing onſoal® 
Ing Water $728 the 'Stale Drink was ri” off, itt'6s 
= der to waſh aw ay the glutinous, groſs Parts that the | 
Beer had'te}t ba the Goods) which wAs to Bake «Proper 
red. it for the Reception of the next LR | 
Sfale-Bcer' 3hat the fthi Brewer, very. jadic | 
_ did, and'by*his alternare* "Additicus'd od Stalss 
Beer, and; fore ding Witer, 'he Each. Glas 2k t pr 
Goods "it righr- C "5 as to prevent their 'being 
clogg'd with the heavy "thick Parts of the * et”; arid A 
thus recovered his damig8td. Drink: '-Bur then Mm. 
this Caſe T miiſt remark, that the fmalt "Brewer had 
the Advantfge' of the, Stead x" one, ih 2D brewing of 
_ only four*or eight” Biiticls of Ma ; for here hs 
could” put over” the ſeveral” Bey "of Stale. Beer 
and Warer at Pleaſure, which the great'bne'could riot 
ſo well; ' by Reaſon of . his large 490 Maſh- 
'Tnn, 28d flvilcted Times of. Brewin &; for in” this 
Afair, there is a great deal of Leizyt required, t hy 
pry time to. the Stale-Beer and Water to] run off ih'a 
all Stream, that the Liquors may. have the mhte 
| Timers bring Way with them the. Ef: zodn 
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\. _ .., Butt, and other Malt-Drinks; 33 
Virtue of the Goods 3 otherways the damaged 
Beer cannot have a perfe& Cure. And if there is a 
Quantity of. ſuch Drink to be cured, it may be done 
þy. repeating the Brewings' till all is over. Bur. here 
may an ObjeQiion ariſe, that ſuch Drink may be 
thorough clear and fine; and that there is no . Yeaſt 
nor Foulneſs' to cauſe'a Fermentation and clog the 
Goods. To this I anſwer, that all Drinks that have 
paſſed a Fermentation and Digeſtion by Yeaſt, are 
tin&tured and incorporated with it 3 and tho' the | 
Drink is aged, yet will the! Effe&s of the Yeaſt re- 
- main in, its Body in ſome Degree, and cauſe ſuch a 
 Fermentation3 as may be-perceived by the thick Froth 
of Malt-Liquors, when only warmed over the Fire _ 
' for preſent Drinking, But admit there was not the 
eaſt Yeaſt in the Drink, yet ſuch ſtrong Malt-Liquor 
has a much groſler Body tho' ever fo fine, than Water ; 
and which conſequently will hinder it a free Perco- 
lation through the ſpungy cloſe Grains, 'that like a_ 
Sieve will keep:back the Sizy Part of the Beer, and 
tranſmit a thinner Liquor, as it. Wppened in the 
' great Brewer's Caſe. | 


Oo... A Third Way. 

Take three Pounds of Hops that have been boiled 
in a firſt Wort only half an Hour ;-and as ſoon as 
' they are cold, put; them into a Hogſhead of prick'd 
or ſtale damaged Beer or Ale. Then take, two Pounds 
of pure ſoft fat Chalk ; break it ſmall, and pur it 
likewiſe joto the Cask ; and if the Drink 1s not too 
far gone, It will fetch jt again into a;\mooth Mellow 
fine Condition. | i OS 


a © 


+ Fourth Way 


ION. TR | IP ng | : 
_ Is done-by, mixing. new Drink with: the o!dz bur 
in this there is required/a.. particular Management ; 
= AD F ; id 


34 The Receipt for Brewing Dorcheſter-Beer:. 
for if too much of the ſale prick'd Drink Is incorpo- 
rated with the new, it will not anſwer, your Expc&q- 
tion ; therefore obſerve to order this in a due Propox- I. 
tion ; let there be one Gallon of ſuch Stale Beer mix'g 
with three Gallons of new at leaſt, that the latter may 
| havethe greater Power 3. for it' is by ſuch ſuperior 
Force, that the acid ſharp Qualities-of the Stale, are 
over-come and reduced into the ſmoother Nature of 
the new,'and thus it will bring the whole Body of 
the Mixture under a new Fermentation, that will both 
clear, fine, and ſoften ir: An inſtance of which I 
knewdone in a Kilderkin that had abour ſix Gallons 
of Stale hard Beer a little prick'd. - To this was put. 
ten Gallons of new- that work'd it well, and at fix 
Weeks end, when the Cask was tapp'd, the Drink 
proved very clear and good. , ED 9 
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Boil the Water and let it ſtand, till you can . ſee 
your Face in .it; then put your Malt in by De- 
_ grees,. and itir it; let it ſtand two, Hours; then i 
teak on your Complement: Boil the Wort and 
Hops thirty - Minutes; cool it as ſoon as poſſible, 
ſtirring it rhat' the Bottoms may be mingled ; then 
- Set it 1n the Gyile-PFun, till it gathers'a Head, which 
muſt be skimmed off then pur in. the Yeaſt, and 
work it till the Head fall ; then Tun it, keeping the 


Cask filling up ſo long as it will work. | 
Remarks on the Particulars f this Receipt. 


” RT I Mag Ent '# 

This Receipt came to my Hands from a Phyſician. 
who has a Name for being curious'in Malt-Liquors : 

However, I ſhall make my Remarks on its Particu- 

Rob 7 lars, 


/ 


The Receipt for Brewing Dorcheſter-Beer. 35 © 
lars, for the better Underſtanding of the Nature of 
the Ingredients, and the ſeveral Methods here preſcri- 
bed for their Uſes. And firſt, I am-informed, thar 
_ at Dorchefter they lic on a Chalk, which may afford 
2 good or bad Water. If it is ſoft; and it will eafily 
_ lathey, zrt then 1s excellent for this Uſe 3 but 1f it 1s 

_ hard, creeky, and curdling, it is as bad; for Experience 
has proved, that aſtringent or binding Waters are not 
agreeable, notwithitanding the common Uſe they are 
put fo in Brewing Malt- Drinks ; . becauſe their hard 
Qualities will till remain in the Bzer or Ale, and af- 
felt thehnman Body accordingly : For tho'ithas paſſed 
ſeveral Digeſtions m Brewing ; yet will not the mi- 
neral Nature of ſach Water be totally deſtroyed, as 
ts evident in the Taſte of Beers and Ales tinged by 
them, that will ſtill' communicate the bad Proper- 
ties of fuch Waters: to, the Palate and Body, after 
having lain many Months in: the Barrel : They 
alſo naturally give a ſharper Taſte, and induce Stale- 
neſs-in* Dritk much ſooner than the ſofter Sorts ; 
_ and-if thete are any unhealthy Qualities in them, or 
in the Milt, Hops, or Yeaſt, they are the fooner and 
faſter fixed in the 'Body, as their aſtringetit binding 
Properties have more or leſs Power. 


o 


It ſays that the Water is boiled, —Ir's true, accord- 
ing to the old Way among the private Brewers, this 
Method is followed : but by the more . intelligible 
Sort, it is not ; but only ſo much heared as to be 
ready to boil, or at moſt juſt broke into Boiling ; 
for the longer. it boils, the weaker it 1s, arnd' the. 
more unfit for Brewing ; becauſe the Spirits of the | 
Water would evaporate away in. the Steam, which 
ought ks much as poſſible to be prevented; and there- 
. fore itt great Brew-houſes at London, they are right 
in this Article of not boiling their firſt Water or 
Liquor to the Expence of its Spirits, which are truly | 
worthy of - Conſervation as they tend to the Preſer- 

L JT __ vation 
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+36 The Receipt for Brewing Dorcheſter-Beer, ' 
_ vation of the Drink, and giving it an agreeable brigk 
Flavour to the laſt. | oo TER 
Letting ir ſtand till you can ſee your Face in it, © 
— Is what I muſt own .is generally pra&iſed ' 
throughout the Country, as an Indication that the 
Water.' is in atrue Temper ro receive the Malt; 
| bur in this alſo I cannot commend the Country Me- 
thod 3 for if the Water did nor ſpend itſelf in the 
Copper by boiling, it will now in the Maſh- 
Tub, and there be deprived of its Natural 'Spi- | 
rits in Steam, that here have an Evaporation-for a 
Quarrter or more of ' an Hour : - But to be more par- 
ticular in this Point, I cannot but think this Inven- 
\ tion was firſt contrived to ſupply, the Ignorance of 
the Brewer, who. indeed 1s by this. Means under- 
teſs Hazard of Eommitting a Miſtake,. than if he 
was to do as the Loxdon.Brewer does; who, inſtead. 
of ſtaying till the Water cools in the Copper, lets. 
in a Parcel of cold Water dire&ly ; and ; thereby 
brings all his Liquor intoa 'Temper-at-onee; and ſo 
prevents the Mitchief that boiling the Water would 
do, ' But this 1s-a Piece of- Skill that ' every one is 
not Maſter of; ,and to ſuch the old way: is prefer- 
able. ny = 
. Then put your Malt in by. degrees, and ſir it.— 
This has been ſuch a random Dire&ion in- Receipts 
of this Kind, that I never met with a Brewer in my - 
Life, either great or ſmall, that: 1 ever heard diſpute 
about this Matter, or even. miſtruſt there wa any 
thing 1n it beyond common: Management : .But I am' 
ſure there is conſiderable, as I have conſtantly found 
by Experience; tho' their Mouths are freqently full of - 
diſallowing whar is generally called a Pudding-Con= 
ſiltence in the Malt ; and that ſuch a Misfortune is 
only byought to paſs by one particular way, viz, by 
ſcalding the Malt, which I own may he done: ButT 
can now aſſure them, it may.bedone anther way, and - 
that 18, by maſhing the Malt tqo long 3 _——_ the 
Peper emp ET; Drew: 


A 


The. Receipt for Brewing Darcheſter-Beer. 37 
Brewing is never truly Natural - where the Water is 
put gver by the Hand-bow1, or what is called ladjng 
- .over3- by reaſorithe Malt then will lie in ſo heavy 
and cloſe a Body, that the hot Water can't have fo 
quick, free, and eaſy a Circulation about all the Sides 
 and'Parts of the Malr, -as. when it hes looſer: And 
therefore, when the Malt is' put into'the Water, it 
ſhould run but ſlowly, and be ftirred as' little as poſ- 
 fible; I mean no more than needs muſt to keep 
it from balling; and then the Water. will have frees - 
Acceſs ro all the light Body of the Malt. :Ir's true, - 
this moſt ſerviceable Nicety does not afte& the great 
Brewer in his large Quantities of Malt, or whert 
the Water aſcends through a falſe Bottom,:and the 
great Oars are uſcd ſeveral Times in a Brewing ;'be- 
caufe they don'r here lade over by degrees, but maſh 
Bf all at once. However, every one to their -Conveni- 
Ml ency and Mind ; the Lading over by degrees. pleaſes _ 
oY. rn W21Th 
Letting it:ſtand two Hours. — This is ſoon ſaid 
and writ*s but there is more in the Matter-than at 
firſt ſeems : The letting it ſtand two Hours, is a very. 
good Way' to give. the. Water Lime to' enter: the 
Pores of the broken Malt, and extra& its Virtue-#, 
In this Refpe& 1 approve the Country's Method be/ 
yond that of the Brewer, who-generally lets: it- ſtand 
only one Hour'; but IT like his Way beſt, that caps 
the Malt or Goods: That 1s, ſo ſoon as the firſt 
Maſh is done, he puts-ſotne:freſh Malt. ſpread oves 
it to keep'the Spirits in, and prevent their Eſcape in 
Steam, which is an excellent way to give the Drink: 
YE the true-Flavour of . the Malt ; that. it witl be ſure 
to do,' if. it thus lies two” or more Hours. under . Co- 
 Leaking over. — Is what'may be called putting, 
over the Malt at times, many Hand+bowls of Water; 
hat: it may run gradually off, and waſh away the- 
Blower of the Malt by a ſlow; degree, that the Vir- 
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383 The Recerft for Brewing Dorcheſter Beer, 
eve of the Malt may be leifurely extracted ; which 
is more  nacural, and much better, than by haſty 
Proceedings : but this } have : ſaid: enough rs Elſe- i. 
whe... ©. I. 
Boil the Wort arid 'Hops thirty Minutes. —- 
Fhis Article would; if it-was in my Power, reform 
| in the firſt Parr, ur: not. in the latter. I'am very. ſen- 
ſible that; ithe firſt Publication of the: Hops tris. 
Nature, has:darie a great deal- of Service in the 
| World towards the Enjoymeit of more wholeſome 
Malt Liquors than heretofore this Nation uſually 
enjoy d 3. aid. 1 would contribute the beſt of -my 
Power, : that:the Wort -may have alſo its Cure. az 
 wellas the Hop : ' And therefore I adviſe, that the 
Wort; | inflead of being . boiled half an Hour, may 
be boiled briskly till it's broke enough ; which may 
eaſily be done, 1f it boils. but half an Hour before. 
the Hops are'put in, and then boil ic longer with 
the Hops in 3 or put in the Hops at the firſt boiling 
_ of the Wort in ohe or two Bags,” and after half an. 
Hour,-take,; thier out, and: boil the Wort on by ity 
ſelf : Thus borh the one-and the” other will have 
their due Cure : For in 'my" Opinion, it - ought to 
be eſtabliſhed as -a general Rule, that no freſh i 
Hop ought to . be boiled above thirty Minutes in 
Wort , nor: the' Wort boiled: leſs than'till it-breaks 
Into large Particles 3. for if they are, Tam "ſure - the] 
Liquor muſt ſufferin- ſome degree firſt;- by: the: ns; 
- Ry, .carthy, groſs Parts of tho: Hop ; and/ſecondlyi by 
the Wort's being: raw,” and not thowBup ly digeſt 
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Coot its foon 5s poſſible. — This anſwers'Nat 
rure's End: in; the beſt-- Manner ; for Wort can't be! 
roo cold to work, if it can be. made to work at all: 
By this Temper it 15;* that the Wort: 1s" prevented 
fretting, and the fine Spirits of the Matt diffipated ; 
all violent Fermentations being an Enemy to'Nature,' 
and. are 'often the Cauſe of fudden' Staleneſs and. 
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The Receipt for Brewing Dorcheſter-Beer. 39 


'Sourneſs 3 for which Reaſon Brewers dare not take the. 


ſame Liberty in Working of keeping Beers, 9s they 


do in the common Brown and Pale Ales that are. t 


be drunk diredly ; becauſe it would be in Effe& for- 
cing of Nature beyond her genuine Motion, which is 


the "beſt DiQator, and proves ;herlelf' moſt improved, 


when ſhe is moſt gradually. managetl and. afliſied ; 
and therefore the Art is fo to:work. all Male-Li- 
quors, that the Salt and Sulpbur,: with which they 


abound, be kept i in a due:Regularity.. 


Stirring it that the Bottoms may be mingfed. — 
This is very particular indeed, and contrary to the 


PraRice of all London and-Comutry. Brewers thar I. 


ever knew : For in Loydou the great Brewer takes 
great... Care . to leave the . Dregs and Sediments 
bebind in the long fixed Backs” and drawoff their 
Worts from them as fine as poſſible, as thinking 
ſuch groſs Feces would prejujudice . the Drink, eſpe- 
cially' the keeping Sorts : Indeed it. muſt be allow'd 
that foul Sediments.as they. ſubſids the Thickneſs 
of one, two, or three Kckes in a Butt, will become 


' a Feed or Subfiſtence to. the Beer for fome. time 3 but - 
then ler it be conſidered, that by putting all the Se- 
| diments into'the Cask along. with thie Beer, -the worſt 


Part of alÞ that is loaded with the groſs. earthy Salts 
and Sulphur: of -rhe Malt, Hops, and. Yeaſt, are here 
reſerved in the Beer to the laſt 3 whoſe, harſh, earthy 
Qualities being-very unwholefome, . will nor fail to 


' communicate-their rough Properties to the Drink, 


and on Change of Weather be very apt todiſturb the 
Body of the Beer; and bring it under a Foulneſs 


and Staleneſs ſooner than ordinary ; for as the Feed 


is, ſuch will. be the Nature of the Malt-Liquor. 
The greateſt Artiſts that have. had a regular Learn- 
ing in the Art of Brewing, allow that : Drink, tho' 
it be ever ſo fine, put into the Guile-Tun out of 
the Coolers, will carry with-it into. the Cask ſych a 


ſhire of Matter, as will become. a ſufficient Feces 
oy | or 


/ 


_- 


$9 9 


ON 
- 
- > foo Won int One 
" RE a> AT; ; e 6 p_y - 
= OE es En WP re = hens PT TD wt *+ II. 


> PRESS. 4. <4 SEL Naas. wont be 
* 


— cc x 


— — 


go The Receipt for Brewing Dorcheſter-Beer: 
for feeding the:Beer ſome- time, if there is Malt « 
nough, given it: | But where that is doubted, ang. 
that the Drink may befurther improved, any of the 
 Compoitions, or rather the- Balls, mentioned in my 
firſt Part, may be uſed, which I havecxperienced. to 
be excellent for this P urpoſe, and are | of a much mor | 
_ preſerving, fining, and wholeſomer Nature, than the 
_ foul natural Sediments of -the Drink. 
\. Then ſer it in the Guile-Tun till it gathers a Head, 
which muſt be skrm'd off: — It's'very likely g' 
Head Will ariſe in-the . Guile-T'un, where all "the 
Feces are put_ in with the Wort; becauſe 'the Sik 
and Sulphur of. the-foul Dregs, will give .it- a. Sort 
of ſmall Fermentation, 'and cauſe a Cream-to-appeax 
ina Head, which he ſays is beſt skim'd- off, and' 
do I 3 for it-isa Sort:of Excrement-that the Wor: 
' diſcharges of itſelf ; and. the leſs there.is of ſuch 
| to ſee Wort have a Cream on. it before the Yeaſt is 
put in; for ' oftentimes this is a Preſage. of the 
© Then put/in :the Yeaſt, and-work-it-till the, Heng 
fay,— This muſt be done without all doubt; and 
' ſhould be work'd as cool aspoflible; and when ithas 
got to a good Head, to beat the Yeaſt in only ones, 
and' cleanfe it into the Veſſel, is: the beſt; Way. of all- 
others for: keeping Beers By this! the Drink will: 
have its Body fully opened with a, due Fermentation} 
that is perfeRly-necefſary. ro-make! it! fine; and drink 
clean and light. 1 knew three petty Brewers of 
three Minds in this ReſpeG.. One. ſaid, draw off 
the Drink by a Cock placed fix Inches above the Bot- 
rom of the Tun'or Tub that the Sediments. may 
| be left behind. A ſecond faid, do that and skim off 
all rhe Yeaſt beſides. A third faid, put Beer, Yeaſt; 
- and Sediments all into the Barrel. | Now'let us exa- 
mipe Which of the three, was moſt right. - The firſt 
had ſurely, atrue Notion of the Matter ; becauſe it 
oo Wt AS 
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ſs F: ES | that woutd ng ts « cat ſe a a Violenr 


Fertae] tati ity, 
Sc "pore in n keeping ing Drinks: , . riorh to hinder 
thiir'f rating oo rhe Beer i ls the way to have 
fine ] "The GR ck that” was for raking off Top 
and- nel declared himſelf more! in the ih 


thanart "0 "the three; for that there 'quld be: Yeaſt 
enou ft" in the. 'Dridk to cauſe Aa Fermentation i in 


7 dtwithſtajp ding the Top and Bottom are 
© [k Goth, But the: "Third, I chink, wholly in 
ng; "thar-would have -all put into the Cabk ; 
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mientatfori ofa while ſuch 'Drink. abounds with 

nd. Salp oe of i 1tS additional Yeaſt, and 

Dregs ts own Body; that are two, Principles of _ 

uch' a $ Hiatp, fiety Nat 
np very. nfluen nce of rhe, Weather; 3A 


lit ih a little time. Sn 

Then; tun ir, Keep ping. the Cask fling up ſo long, 
i Will ork. —_ oF | Wer. gore 'Way,. indeed, and. 
g 1$ con hoÞ to. the be Mariag ge "Pr in Brew- 


ing ts fort at P Some me of. * rink is ke pt: 
any or this The Revic g.ath oy 

Wat k Hove ſt on. it within about two.or fire «thi Inch es. 

of the eT ji Shes on TOY: contribute towards. 
keeping. 4 4n theN Drink ; for I. think: 
ere Can taken. for keeping* 
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42 The Receipt for Brewing Dorcheſter-Beer. 
that it is catched in as poſſible, and returns the ſame 
into the Cask, reſerving only. the thick Part out;: 


fo oppoſite to the ſound Nature of Drink, and , the 


Health of the hnman, Body, that in the firſt it will 
LEONG OT 2 » 40: i 3. f = > \ n : 4 4 V ke”. - 3g 64 | 
immediately” inſet the. whole Cask of Malt-L; 40x 
with. its fulſome Taſte, and .in the Drinker .c oſs 3. 


for ſome time after, and often; violent” C 


_ of the Beer and Yeaſt, .is only fitting for, the Hog- 
'Tub, or which 15:much- better, to be. thrown, « own. 


ina Village, 1 
ry frankly own 


 into+his; Veſſel. On this I'told him ſome 6f the per- 


Taccidentaliy found out 3' but I do not in" the: leaſt, 


This is another horrid, naſty, unwholeſame Part of 
Brewing, that is worſe than what I have complained | 


= . 


of before, of- beating cr.thwacking the *Yealt. into 
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working Ale or Beer; for this is the very Lindure 
or Quinteſlence of that poiſonous Excrement, aud is 
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Y., ; + ad 
for ſome time after, and often, violent Gholicks... Bu 
according to the Proverb, What the, E 'E NENET: ſe 


Sqcaumiſhneſs or Sickneſs in the Stcmac 


| 
the Heart never rues; for were the ill EfteRs. of, ſy 


L, | | 4a its EF 7 '$-« wy. 2 1 3 | TE 4. WS: "44+ 25» ] CANS 
Liquor:truly known, I don't fuppoſe the. very necel-' 


fitous Mart would rake it into his Belly, that'could . 


poſſibly ſatisfy Nature ay other way 3 beraule in very. 


3 


* a 


Truth, Drink thus "poltbyed, as, I may, in-foine 
Meaſure call it, with theimoſt corrupt refuſe Part 


——_— 6 
2 


the Kennel 3' for there it will do. leaſt, Harm. . Is, 
orce tapped "as 1 wis drinking at a Publick Houle 
ce happened «as I was drinking ar : nl: uſe 


x ; "all 


Coon. CC OOO Tart DOC TI livin tid TO 12 
mong other Diſcourſe, the Brewey ve- 
{He 1$ 4.945 Chis wt. ey Iu ds o Ons: drny 4d 2143 
frankly own'd,”hie atways took. particular, Care to 
let the Yeaſt ſettle after it had - work'd ont”. of the 
Barrel';;and then poured of the Clear or drinky Part, 


wet %v 


vicious Conſeqencesirrcding fuch Mixture, His 
Anſwer was, 'That'truly, he had paid Exciſe” for it, 

ES 6. BL SIT INE VS ISA M/: oth 88719 7 0 1 Sree Vii, Dk V9 g- 5 Y 
and he could not afford to laſe it, This was only one; 


doubt, hur rhere are Thouſands jn the, Nation be. 
lides, that are guilty of this adulterous” Part of 


Brewhig'z and then'it is tio! Wonder that” Choticks, 

Stones, - Gouts, © Vapours,, and  Coriſumptions, &. 

are [6'rift'as they tow «are ';* Nay, the dead Drop 
E, ON) At at $045, Af ann ww ld OOO SS a OY II es pings, 
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' The Reteipt for Brewing Dorcheſter-Beer, 43 
TE ITO £07 3 SIP IL TORS ES ATC $0 5 0045 
pings, or Leaking of the 'Tap, are put by ſeveral in- 
'to'a reſerved Cagk, to digeſt and recover itſelf with 
Time, and then_ become ſaleable Drink 3; bur- this I 


#4 £8 \ BFSSLS 7 + Ati att, SY. . 0." _ i > | 
 Hiewile'dereſt for. it's naſty, vapid, unhealthy Qua- 
Jity that it contrads.inthe open 
44H 4 1 TY SIS 57" $a v3" Ca #8 *.. 's  & 
*tithe.,to the Air, and_ other inci 


199, expoſed ſome- 
"f10e. to the ang. ent Corruptions, 
x MEND P INES *"0l ROI + 7 36 © 0 ON NEE , 
"which muſt neceſſarily retain a filtby Nature, tho 
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ronind two or three” Months m a Veſſel afterwards. 
And therefore I am incited to take Notice of the 


Y - 
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Hardſhip, that ſuch Publican Brewers Jie under of 
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[3 '' being forced.to pay Exciſe for ſuch excrementirious 
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"HIS is to inform you, that.about eighteen Years 


9 4 3 4 ai PEE TIEINE. "I SDS ER 2 THR ; | 
"Drink, and, thereby tempted to prejudice the Healch 


of the ignorane ] rinker, for the ſake of re-imbur- 


| fnjſthemſelves of the Dury, and which, 1 think, 


ſhould be a moying Conſideration to an Officer to | 


take care of oppreſling the Subje& with Over- 


charges iv Gaging, that 1 remember roo ſrequently 


happened" to, me, when'T was concerned in the - 
 Publick Brewery.., And as. I thus write in Vindica- 


tion: of "the SubjeR,. I would nevertheleſs be under- 


| Rod, Film likewiſe a Vorary for the very ſame Ju- 


ſlice. on C#ſar's Side, whoſe Dues are equally his 
he 3" and rhereforc I ſhall here inſert the Copy of 

4 i tter Write by. 2 common. Brewer in Loudon, 

which I found amongſt his' Papers after his Death, 
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" 'ago; I ſet up the Trade of Brewing, and thought 
it not amiſs to taxe all Advantages and Opportuni» 
ties, to.enrich myſelf by it, in reſpe& of the Dprty ; 
þur after I had gone on inthis Error, God was pleaſed 
after two Years Gain this way, to lay agrear Aſ- 
flition upon me in reſpe of my Health 3 and being _ 
brought -very near to the Grave 1m all outward . 
Appearance, and being under the Apprehenfion of 


_ the ayful Juſtice of che Alwighty, F took in hand. 
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44: The Receipt for Brewing Darcheſter-Beer. 
The Work of Examination yore ferionly;s and call- 


ing to Mind the Sins of my. Ch outh, 
I CL to thoſe of Rar Yat LE o) @ pee 


ol CAT 7 and i s h by y 


one ; "Kanſo it's my Tried £ 
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that are Caſar' s, as our R | "og 
not doing to another, as 1 Soutd i. «176 IF unto. 

Nt | 


wh would 


me. If I were the i or ol nat 
be willing to be. defrautied"ot. what was piven me, 
| and becomes my'Ri he;by La Law , (as this of Ki vl 
or Queen of this Realm 18); a 14" 6ur aviour that 
_ aid Render to Caſar, hath in "thi —e 


Fig TORE | 
t us tok fs J\ 
' $4 {6-4 d.4 
ro our. Governors, as well. 'as' our Kc #5 and ' 


F o 


Honour to whom Honour,” Fear to wh 
ſtom to whom Cuſtom, and ' Tribure t; to \ "Wp h 
3s due. Theſethinbs being now fer in 


Hee 


I was brought to Hatred | of this my 
. Gain, was made to reſolve againſt i it, Bong foe 
"from the Pratice of it ever fince ; tho" you. may be af; 
ſured, it was, as pleaſing to me, as to _yourlelf, ber i 
fore I ſaw it to be a Sin ; bur feeing I went. on LES 
but two Years, I do account fel oblige: ad to mal 
| Reſtitution to the Government for it: to, the; utmoſk 
Farthing. I ſend this to' admoniſh 'you' to. do the, 
| fame; and tho” you may think it » hard Task, yet 

it's no more than what I put myſelf under 3 for os: | 
can ,be no true Repentance withour Reſtitution,” 
where we have Ability to do it, as you and I have:: _ 
And tho? you may ſay it will amount to.a great Sum, 
it therefore calls the more for the Payment of -it;. 
| and if it comes to all you are worth, yer it's beſt to . 
"0'] reſtore theſe ill-gotten Goods; for what can it profit 

1h; you or me, if we gain the whole World, and loſe. 
our own Souls : And therefore my Advice to you IS, 
Ml! | ſeeing you cannot reaſonably expe& to live much 

{01008 lo ger, to caſt up: as 4.neap as you can, all you h W- 
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T he Retelptifor Bringing Dorcheſter:Beer: 45 
defrauded the Government of, allthe time you brewed, | 
| both by whole/Gujles, 4hd Parts of Guiles, in makibg 
your Length gel __ Tron making it wy pe 
| er, 4 JAIN OTRETWA Sz 
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t hink( cannot. pie Dog you. pp Lec Sin- or the Et: 
fects gotrey by- the Sin, of uphold. or incourage your 


Sons, 1n n in_the> fame Manners, for wh 
Tl tas proiſea'to KA « Sir ther 
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; CHAP. VII - 


4 Recei t for Brewing Drink after he Shrop 
nf ON . "Thire Method. F 


A TH + regard to. the Copiedles nts /or Mats 
2 mb of Biewln | good Beer and Ale, thres 
Things ought. ptncipaity to be raken care' of, 'viz. 
Good Hops, .Zood Malt, and good Water. As tg 
Hops, provided they are well pick'd' and” dried, the 
Kentiſh "Hop'; is clteem'd for Strength, to equal, if not 
_ any. of our Evgi4ſb Growth, Oc, 
.”” The Water. to be made'uſe of. if it can be had, 
| Is beſt that comes 'off a Mart or 'Chalky 'Bbttotn, , 
River Water, frer a Flood; reſerved in' "Tbs W] 
Taps two'Anthes from the Bottom t6 draw it of 
| frln from! the Sediments;. but in ſome ' Places as 
. there is Neteffity,” ſo there: are. Ways and Means 
of " mblioriting the” Water by throwing Chalk intg, 
or ramming the Bottoms of Ponds and Wells with 
clay yey Mirl, &6. 
" That Katt is eſteemed beſt; and r think deſervedly 
too, whick, 7 is made after: the Nottingham, Dirby,' or 
- Dorchit/ Go hich for Finerieſs of Colgit, Areng the 
and Tafts Exceeds dll other; © Having obtaiped. chaſe 
three 1 ngrUichts i in PerfeRtion, the rb Step towards 
=_ gobd Diifik, 18 to'take care of rhe matiner 'of:/ 
eying, which Ss Va wfons and different cording B's 
i Vee ora rett” Places : But one Way has b 
oved” of 5 "Places famous for =] 
Dri. The Way'3s"this* Having boiled your Wa-'. 
ter very. well with 'a "Httle' Brin thibwn: into the 
_ Copper, in mizſhing (up, -ppt* -about three  Pecks' or | 
| @& Baſhet''of your ground Malt into'a Tub; then 
pour upon it boiling hot Water ; 3 then ftir"ir till all 
the Malt is wet; then lift ic into your Maſh-Tun, 
and fo proceed till your whole Quantity of Malt is | 
Werited 5 
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after the Shropſhire Method, 47 
wetted; then let 1t ſtand three or foun Hours; when 
you draw, oft, ler :it run fromthe Tap, in a ſmall 
Scream, ſprinkling the -Top of your. Maſh. once 1 
three or four Minutes with hot ; Water... By, this 
Means Y ou.will not diſturb. the Sediment, and may 
make ,your Ale as ſtrong,'gr .as ſmall as you. pleaſe 
In balling obſerve the berakingy Mew... 

From tbe Coolers to the working Fat, from. thence 


” 
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SE E- ad! ſome others that lie" 'more'Northwards: 
Sl of 1 isa great Benefir'rd rhe Growth 
g Irlt'* 3p; LR ipenins” them: "Tootic 
Ef Fold than' thoſe rh Rare ary: . ſtith @ 5d 

KiſpeR, 'andarCthereby Rlivered mire from thePo 

FT: of! rAe'cold Dews Lhd: Froſts' tht" happenin”t 
Beginnio $6 Spptember, 6 others which are Pathered 
_ ny other Vegetables i in ſame De greb'Þy the Chifl* y 
ves them, which 'is the Boaon that ſome of the 
Curtous garher their” Golden * Pippens: 'before'\ they 
are* thorough, ripe,. as rather having Fm a- little. 
{krievelled, with a fine'Spirir in cher, than fall! may. 
rure,” and” Jarhdged by "the Cold';' fr No - tis 
/eatticr is when they are ripe and” x Athered; the | 
4 the op; and by, the ſane” Rulle the 
MIDoRer r ip apy 'orhietin; Eige 
12S x favo Fe Afiiftance ' 


; Fouthan 'Cy der i 
ling ; Beanie the” Fruit 


Fony the "Sun in this Szurherd Siritlog "as welt! 


the Root, that is obliged here ro'ran Mow ths! 
Marble Fee hv indues x ie | Flue Ki 
he;. 


; ap 8 7 LEE 

A Irons ih \ 

Wy 6.7; bythe gre] 
Water, 
Tue 


<bour ME Trtadee n D:om ire he BOM opt Ex 

ble for its Flavour and'S = th $ W common” 
Sort. thit grows 'on'-ſome 'of gur Waſte Gtoutids';” 
ard. that by reaſoh 6f "its wal Bo *Rovr,” the: Bath-" 
ings of - the Salt 'Waves, a a the hi Ward Kit or 

Vapour that ariſes from Te Watey, that” is abuh- 
__  dantly hore ſuBtle 'and flier than the *groſs Land 
Airz  ahich vhgpabtipy Tmpvetitts this Vegetl-, 


ble vith an excefleyr Spirit 3' 'as the i KD Hop a 
_ alſo 
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alſo receive for fome' of the ſame Reaſons. Yet ſome 


th lay the Worceft, ifbire Hep excells. 


He comes next to the Water; and- praiſes a: Chalk 
or Marl Bottom; or'R1iver Water ukey a'Flood: : Fo; 
this L-anſwer, heiis right-as to the firſt two:; butas.. 
to his taking. Water 'otit of-a River, preſently. after a 
| Flood, andpurting it into Tubs to-ſettled before it can 

be uſed; cati*t be othis Opinion'; becauſe while ſach 

_ Water is making its Sediments in. open Tubs, the 
Spirit of it dies in f6me degree, and you -loſe [the 
beſt Quality 6f- the Water; which all Brewers/in a 
fingular Manner ovght'to:employ: their greateſt Care 
to preſerve ; and: that fuch; Water has a powerful.:Vi: 
\ tal Virtue," is evidenced/(as 'T'have in- another: Place 
_ obſerved) from that: of the Thames,” that is:ſaidi:to 
ſtink two -br three Times in- an- Eaſt-India Voyage, 
and at laſt upon opening” the Bung, will ſend>forth 


& WY i fine Spirir of arj inflimable Nature : Anditherefore 


where'it-can be had out of 'a © \River-pure and clear; 
[ think it far' preferable ro uſe'it direfly;+'than © to 
_ obtain it/by the Tap/vut 'of Tubs; unleſs mecr- Ne- 
celſity is the ſole Reaſon for the: contrary. _- | - 
"Mil is' theoother Article 3/ and -which - he + -very 
juſtly. allows to be- the” beſt of all others," when: it 
comQzneareſt to the -Nortrnghrm,. Darby and Dorches 
fier Sort, which are dried with Coak; and- therefore 
are excellent for their Strength, pale C6lour; and. Fla- | 
vour 3 becauſe the Kernels by this:Sort of Fire arefree 
from' the unwholeſotme and unpleaſant Quality of- the 
Smoak, which all other Fuel in fome dep ree' orother 
taints the Malr with 3 and not only nth it in them 
two-Evils, but alſo with their more irregular Heats 
that all Fires -are ſubje& to, except Cinder and 
Welſh Coal, whereby the Malt is betrer madein "ſome _ 
Parts of irs Body than orhers ; now the truer it is: 
dried, the more and finer Drink it will make; and 
then ſuch Malt is further improved i In_.1ts Strength 
and Colcur, by th: e ſulphureous pale Effluvia, ariſing 
"008 
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6ur:of the-Coak ar-Colm :- But this EfeR-in tlie 
Jarter is apt to be too ſtrong and-unpleaſant, | 
''H<e/ alſo adds, 'that boilitg Water is to be- poured. 
upon three Pecks/or a Buſhel (of Malc,-firſt in a: Fub, | 
 artd after ir is Rtirr'd, to, be all putinto the Vat, and 
to procced domg the like-.by another Buſhel, till-all jg 
pur: into. 'the--Maſh-Tun. This, is the Reverſe of 
what I have raughit- in ſeveral of. my; Mcthods : of 
Brewing,s and it-is .my Opinion, - fy thoſe - who 
ſo univerſally (as this Gentleman terms - it) follow 
his:Receipt,' it” is: becauſe- they know no- berter 
Way ; for if the knew "the Nottingham, - Darby, and. 
Dorcheſter Ryles-of: Brewing,-:@s- ll! a$ he does. the 
Nature of theit Malt, he would: 1 believe alter his 
Mirid: and Fafhion + for: in thoſe* Places / they-are 
Strangers to ſuch 3 Hodge:podge Way, : as being | 
_ their Chae Endeavour to keep the-Malt, Goods, and 
Grains. as light. as: "ofhble? ty, the Maſh-Var, or 
Fun, that. the: Warer' may have; ſree "Acceſs. to, and 
into all the Parts of the broken Malt, 'the better tg 
extra@ irs Quinteſſence and Spirit: 3 and [that - they, . 
my do ir gradudily, theytake ſpecial Care nat toilet 
the. Water be. boiling-hot, when the Malt. firſt-unites 
with -it; leſt-ies-fiery Violence, ſcald, lock --up,. and 
ſtop- the: Pores df the Malt, make it clot-angcake 
together, 294 the moſt flowery Parts, of the Maſt run 
whitiſh, glewy, and fizy, like Paſte; for when it ſo. 
havpcns,. their -Hapes - ceaſe from obtaining: good = 
Drink: that Brewivg ;: becauſe rhen the Malt: ſl Ne- 
ver mix kindly, ner give out its, Strength to, the-Wa- 
zer. This is alſo proved in ſcalding of a Hog ; 
where the Judgment of the Burcher is tried in. taking 


his Wacer in fuch'a. Degree of Heat, as wall caule the 
Hair to come off eaſily 3 but it he-lets it Boil, it: will 
rather fer and taſten, it on : Nay, the Nottingham 
Brewer is ſo tender in this Article,.;that-after he 
has put a' Buthel of dry Malt, over five that have been © 
at maſh'd to Top the Spirit, 10; tho' it has lain 
homage th. us 


1! 
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- thus:two or three Hours, yet be dates not let his 
_ Water be boiling hot, that he firſt ldes over, left it 
' ſcald and fpoil that Buſh ; bur rakes dare that-it 
- want ſeveral Degrees of that- Hear And whett it 
isthus wetted, he then boldly: puts- over his Jets'or 
Bowlfuls of boiling Warter 3 jor then all is our of the 
' Power of this Sort of Damage It's true this mixing of 
of the Malt with boiling Water. firſt in a Tyb, will pre- 
0 year its Balling, or judhbring rogether i in Heaps; fo 
w | -that the Water can come to all its Parts {which 1s 
er | the chief Reaſon, I fuppoſe, that: this - Way was firſt 
dF -* invented) ;* bat then 'ir muſt conſequetitly "brit "g all 
into what I call a Pudding-Conſiſtence, that will cauſe 
the Malrttolie fo clofer ptther, thar the'boiling 
ter afterwards can't have a-free Circularion. to all its 
-Parts ; riorcan irs Goodricls then be'got- out ſo re- 
gularly and eaſily, as if it lay in a"lobſer' 'Mals; kom 
[therefore t& ſupply this Misfortang, of” Biilting, I pur. 
.cin the Malt Vary leifarth upon the. Water in the 
Maſh-Tub, and ftir ir; as T-have alteady. Uireded- m 
- 'the Chapter of Brewing: Whese-Malr, where the Lg 
| of his —__ is fully anſwe wered. | ene 
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A Receipt fi 7 Brewing: 2 Dri my according to. 
a. Method fed in. Ps. in Peaſilvi 


na. 
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Take five Pounds of Molofſes, half 4 "Phe of TI 
and a Spoonful of powdered Race Ginger. Put : 
theſe Ingredients into your Veſſel, and pour on them 
ews Gallons of ſcalding hor, ſoft, and clear Water ; 
then ſhake them thoroughly well together, 'rill ir fer 
ments, and add thirteen "Gallons of the ſame Watet 
cold, to fill up. your. Cask; ler the Liquor ferment 
about twelve "Ono then bottle i it aff wich a Rai- 


fin or two: in each Bottle. 


H 2 This 
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"Bay think fir 0 make ale ot Mts 


4: q 


| "I fix Years.at, South: Carolina, and belonged to. one 
. of his. Majeſty's Ships of War there, that they have 
no, Malt-Liquar,. but; what comes from | London or 
Briſtol” ar,” rod.; per. Bortle, | As for their common 


chemi in Water "Yay & Drog an wr Fr9n or. till: pe ol, 


tiwe 3 then cool it:a little, and put it up in their 


- This, was given: me. by a Perſon, who ſays that;z 
-pretey. wholeſome cheap Drink -for.quick ſpendiig, 
may; be, made. after the Form of.this Receipr.: Burns 
-] neves yet tried.it, I leave the Proof'to- 0-role: chat 


? 


'c Another from, South-Carolina. 44-2 


E fately had . an Toformation. from, Aa Pirfoa, a 


Detok, a Tabl e-Bcer, he., Tas i its very good, bur apt 


opt 5's thoſe. tha 599 nor, greatames, tor upon. 


ward. S117 or Rind: pegs. or lips off; ;. then they. 
ſtrain the Liquor 3 to 'which they'put a ſufficjent 
Q antity of Treacle; (the Quantities he could not 
intcrm mc). or - Molofles, which they. boil for ſome 


Veſſels, which they. call. Punchins, and' ſo. work or 
ferment It, being Straizgers to Yeaſt, They take 
ſome of their Potatoes (which are of three "Gori, 
the | ellow- or Primſtore as they call it, the Red, 
and Brown ; there are ſome of them : a Foot or more 


. Jong. and are very ſweet in Taſte, almoſt like to 


our Parſnip, (but .the Natives prefer che Ttriſþ Potatoe 
to cart with their; Meat.) '” Theſe they cut into 


Picecs Ve ” ſmall, and maſh FREM -; : then put them - 


_ 4it Y 
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*:to their-Drink, which works it very Kvtlty: at 
their Sweetneſs 'gives the: Liquor dn: agreeablk Re- 
liſh ; for" its. apt to be alittle :rog birter from: the 
Pinc-Tops,, which are very: ftrong, bur' very whole- 
ſome ; tho' when they: :can'+get Spruce: fwhich' ts 
ſolnewhat ſcarce, -and:grows among the : Rocks) thay 
prefer that'Drink. before: that made : with/. the Pine, 
both. for Wholeſcmeneſs and Plcaſantneſs: 'Vhey 
preſerve the Grounds for to accommodate Perſons, 
as WE do our Yeaſt, that are DEE WANYE TR, 


A Country Vitiealler's Way of Brewing, 


Us kas's two Maſhing Tubs, one that will math, 
four Buſhels, and the They two 3 and one, Copper 
that holds half a Hogſhead. The Water, . when 
boiled, is pur into the biggeſt Tub, anda Pail of 
cold Water iminedi: .tely-on that: Then he purs his 
Ma!t in by a Handbowl full ar a Time, tiring it all 
\the while, and ſo on in a greater Quantity by de- 
. Brees : ; (for the Danger of Balling is moſtly at firſt )till 
: at laſt he leaves half a Buſhel of dry Malt fora Top-:- > 
| Cover : | Thus he lets it" ſtand thres Hours. In the 
mean while another Copper of Water is dire&ly 
heated,and” pur as before into the other . Maſh-T ub, - 
for maſhibg two Buthels'of Malt, which ſtands that 
Time. - 'Then after the Worr of the four Buſhels is 
run off, he. lers thar' alſo of the two Buſhels i pend- 
away, atid; lades it over the Gonds of the four "Bo: 
ſhels, the Cock running. all rhe while, and . it will. 
make in all a Copper: and halt of Wort, which is 
boiled at twice 3 that is, when the firſt Copper is 
boiled an Houy,.or.till-ir breaks (into large Flakes ; 
then he takes half ont, arid puts the remaining raw 
Wort to it, and boils ir about balf an Hour till jr is 
broke. Now while *the two' Worts are running off, 
tiere is a Copper of: Water almoſt ſcalding h6t 


made ready, and 1s put over the Goods or Grajns 
- EO ot 


64 
'of both\T'ubs;; where after an Hour's ſanding, tl 
Cock 1s. tumd, and; this ſecond; Wort boiled away 
- thar! he again puts 'over the.Grains of | both Tubs, 


. Copper and boiledagain, and then-ſeryes; hot as; 


.of freſh Malt t where after-it has lain: three 'H our 


and 1s Þ 
' over the Goods or Grains that ſtands an-Hour, and 
1s then boiled for Small Brer. And thus he brewed in 
all ren BuſheB of Malt as ſoon ashe could; with two 
"Pounds and a half of Hops for the Whole: "1 


\* Whoſe Copper holds about twenty, Gallons, make 
| and lets it ſtand three | Hours before he draws it off, 
ſecond Wort firlt with Hops till it breaks; whe he' 

takes half out, and puts the firſt Piece of. raw Wort ' 


ro the reſt; and boils away again till-it breaks 3 then' 
makes a Kilderkin of Small-Beer without any Hops, * 


four Buſhels of freſh Malt next Day, and ar laſt' 
makes a Kilderkin of Small-Beer. By which Method 


# 
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\ 


{ 


Rand an Hour;: which. when. off;- is put into the 


1s inſtead of the firſt-Water:for maſhing tour Buſh 


ſpent off, it is boiled 3. but whiie it is: in the 


ub, - a. Copper: of. Water:.is. heated ro Put 


4 
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half « Hoghead of Ale_ off four Buſhels of Mal, 
thus : , He:juſt,maſhes the'tirſt Copper of Water, 


”» 


another Copper-of boiling.'Water ready, he lades that: 
over, a Hand-bowl full at a. time, keepirg the Cock. 
continually running till all is-off ; then he. boils this. 


which when cold, he puts one Pail of cold Water to it | 
to keep ir from ſouring, and the next Day it is heat- | 
ed, and ſerves for the firſt Liquor WVErg brewagg 


4 , 
3. 


he pays no.extraordinary Exciſe. — While the Wort 
is boiling, this. Brewer for ſome time lades-it up and? 
down with .a Hand-bowl, believing this Motion con- 

tributes much rowards'making the Wort break the 


bo 
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4 Piſotaton on ſeveral Par «. the 
- Brewery. 9, 


N oT HER, to/ brew fone Buiſrls of Pale 
"A Malt, uſethione Poyn@aud 4 halt of Maps ch tF 
He rubs ther well between; his' Hands;.and then 
cools a litzle Wort; in _whic kajwery them all ; + then 
puts them. ifito a fine Net,anghails them: oply twenty 
Minutes, bat: his IO, longer. till at; breaks ; ; b 
which he enjoys a fine pal oe ble L L-iqnOEs fit to, drin| 
ata Monch s End. Remarks on, che fame—— 
Firſt, He iscerrainly right in ving that. Quantity of 
Hops to: four. Buſhels,of Malt, even for..common _ 
Ale ods druok-inaditle;time;s; becauſe. as the Pale 
Sort is the mol Juſcious of. all athers, there is requir- 
ed no lefs than; ſo.much. Secqndly,. And. to have the 
pureſt ſpiriruogs. Part, of: this Vegetable 1 in,a; licrle 
| While, he is 00 leſs judicious-in. rubbing the hem firſt ; | 
for. by ſych Frot: tion, they -.ate..,put into--a.G: 
tion o* impartipg their, Efſenge, more: treely 29. the 
Worr io a lictle Time. Thirdly, his Method of ſoak- 
ing chem. firſt-jn cool: Wort 3s. good'z, for. if; Hops 
are Pur dircaly jnto boiling Wort, as the common 
Way is; you may then expeCt the Pores of them to 
be locked up and ſcalded by. the. aſtri ingent 'Hear of | 
the Fx gp and thereby hindred emicting ſo. much 
of. their Virtues .as 1s neceſſary. in that Space. 
Fourthly, his Mamagement in boiling the Wort long- 
er than «the Hop, and till it breaks, is a moi, ſure 
Way of giving a Cure to both ; fur you may depend 
on It, If Worts are under or oyer boiled, they. are 
not rightly brewed. If under, then it will not Eh 
kiridly in the Var, nor fine truly in the Barrel, nor 
taſte pleaſant in the Glaſs. 1f roo much, its viſcous 
Parts will o not thoroughly break by Fermentation = 
- Tor 


$6 ©*  eA Diſſertation oi ſeveral 
For by too long. boiling, the Body of the Wart g2- 
 thers into a thicker Cenfſenee than it ought | ty 
have and when very. much. boiled, it's: apt. to fox, or 
| * 490, Fe ik 13min? 9 oo oaadtys Re ate. 1G, 1 7 Se 
beccme- ropy- in the*'Cad, and thereby fubjeQgo'the 
_ Breed of Worms while.it'les'i4 the ſame. Fifchly, 
This may then juſtly upbraid the erroneous Way 
that Tome-avegatty of Whe beſt Ih their Bets 
ai Ales by the Hour: Glaſs,! orvin'plainer 'Termy, 
jn theDirky "for! ris infipolſible forthe Art of Md 
to'adjult ſuch! Boilic® by that Rute/or!any octhey 
excepr, the/Eye'; beEtuſe one: Sort of! Malt. won'y 
reade- fo ſoon as angitier;vo? will one Sort of Warht 
+Hdfrift 67 if! $6-ſoon a5; another; norwill 2: low 
Boiling'46 SHbiv'as # <uicker z and- the Reaſon tor 
Tock #''&ropg: Metliod ' of Brewing was'ecaſioned 
to Ways: One bythe generally 


0 One by ihe generaſiyſt-Cuſtom' of:.rhy 

Times'; ahd the other by rhe Difſeulty thar-acreniſe 
| fich.ari Obſervarion in the. grex: Coppery: where the 
_ Carb- is put _np;/ afſd&{rhe* Topo! it'is:four or fits 


Foot tiighet'than:the Worr;” that Yeaves' only" a-nars: 
row Vemfor the Stekm' to'afeend ourby}; and.” thai 
 fich Worr Uktr is under of orer boited, . by Conſei 
quence can't! be ſo/who'efome a9 that: boiled-ro- its 


#-. \ ! G 
; 


irne Criſs, by Reeſon'it. is nor-6f ſo eaſy :and: mi 
tural Digeftion ;'but like the Extreams! bf: under :00 
exceffive. botled Meats, wilt notfail to/difagree' wirtt 
the ConRiturion-of the -Body (in a, degree; . and:"if. 
ſuch Brewers happen Tight, {as -undoubtedly «they! 
ſometimes do)” it's more by Chanze, than: Cunning! 
'But then where is: the Prudence'6f ' thoſe who»:have! 
the Convenience of Buying or Brewing right'Dripl}. 

_ and'yer lay pat: thei! Money alt hel? Year 4m: bad: 
Malt-Liquors, without regard to: their precious. 
Health (rie greateſt Jewel in Life): and rthe* conſidera? ? 
ble Profir that may be obtained in ſaving the ;Ex-. 
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ciſe 3 and how a Family may brew their own Drink 
in a little: Room, and with a few Pubs, I think I 
have awp!ly ſhewn; in-my firſt, Book of the Loadon ' 
Me b ; ana prom and. 
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EI: - the ery: Fs 
and Countr y- Brewer, belides. many other ſerviceabie 
0 Curiofi ties that ſince have been proved by thoſe I 
rl ncvtr ſaw or knew, and their Praiſe ſounded- at the 
Bookſellcts Shops, &c. for the ſame. Arid 'as I have 
both in that and this Book. dete&ted the horrid - 
Practice of beating great Quantities of Yeaſt into 
Ales, to the great Damage of the human Body ; and 
alſo expoſed the common but conſiderable *Loſs thas 
Thouſands fall under by Clay Bungs, I ſhall here 
only enlarge a little farther on the - ”Jaft. Ir's true, 
thav theſe Buhgs are certainly a very great rnd th 
nience to ſome Brewers, by being ready to ſupp 

the [Place of better with little Trouble. and 5-7 


feds attending the fame, IT am of Opinion, he will 
be cloſe to: his Drink. For theſe are the Words 


viz. © We 'mult conſider that \Clay is a mineral 
* Gtebe, and that rhe groſs Particles, and Merallick 
* Salts: with which Waters paſling. through ſuch 
# " Bottorn do abound, are, as Dr. Lifter obſerved, 
* not to be maſtered ; that is, indigeſtible in the 


''as. he' well argues, calculons Concretions i in the 
b * Kidneys, Bladder, and Joints, and as Hippocrates 
experienced hard Swellings 'in' the Spleen ; but 


* branes of the Stomach and Bowels 3 and thus hin- 
; der and interrupt the Digeſtion of our Food. Nay, / 
| beſides all this, when they come into the Blood, it is 
* no wonder if the ſmall Canals of inſenſible "Fer. 
 ſpiration, -: are frequently ſtopt up, And obſtraced. 
- by them ; "for it is upon this ſcore, that SanSrins” 


1 4 ; | HH us in his Medicina Statica- Set. 2. Aphor- 6. 
xl! | t heavy Water- converts the Matter of Prin: 
1908 | - Piration into an Ichor ; which being retain'd, in- 
and. I 9 | duces 


But if a Perſon will but conlider the ſeveral 111 EF , 


vrote in 'Dr. *Qzincy's Diſpenſatory, page 223 —*- 


is , Human Body: ; ; not ouly therefore wil theſe cauſe 


_ they muſt neceſſarily oftentimes, by their rabies | 
| Quality, twitch and- irritate the ſenfible 'Mem-- 


no longer ſufter ſuch a - prejadicial Companion to 
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58, A Diſſertation«0n ſeveral Parts 

6 duces a Cachexy ; what Miſchiefs will enſue here 
. Upon, every one ſees, not only Pains in the Limby, 
Wn” Livid Spots in the Surface of 'the Body, Ulcers, 
c 5 i | — | FS cc Ch Lebron Wo eb 3. 
q: &c. from the Acrimony of the undiſcharged Moy 
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arg,made with the ſame Earth. And-thercfgre .in 
time, the.Giſcerning Part of the World, will, explode! 
ſo.naſty, and unwholſome'a, Thing from being. uſed 
abour their Casks of Drink, not. only for the, above? 
mentioned Reaſons, bur allo for ſeyeral others; ,thatl 
have mentioned in my-firſt Part, and particularly. for 
one. 1 never yer took. Notice of ;, and that is,. when! 
fuch Pats of Clay.are much mixed with the Yeaſt; 
that works fometimes ſeveral Days together through 
the Hole in its Centre, and remains on the Bunghok 
a, conſiderable while, there is dpt to breed, as 1 
| have ſeen, many times, ſeveral Worms from the Heat 
of the Weather, and the putrifying Natures of che 
Clay and Yeaſt ; But what the Eye fees not, the 
- | : Hear 
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Of the Brewery, .*-— FP 
Heart rues not 3 for ſo jt generally is when Servants 
have the Bunging and Unbunrging of ſuch Casks of 
Malt-Liquors, -and thereby paſſes unobſerved by the 
many Cuſtomers. ' In this Caſe the Country People 
ate moſt ſagacious, where many who live among 
Plenty of red Clay, refuſe any Application of this 
Sort to their Casks : On the contrary, they conſtant- 
1y uſe the Byng I have: writ the Dimenſions of in my 
firſt Book, and: follow the right Method I have there | 
- mentioned of managing the ſame. pag.'3, Theſe 
Conſiderations lead me {till further to make Obſer- 
vations on the three Principles of Water, Malr, and 
Hops. And firſt of WATE SE” D 
In my Brew-houſe, there were uſed two Jovi x 
one: the New-River, the other a Well : The New- 
River I muſt own is the'beſt Sort that London affords + 
' for brewing, which was kept in a Recevoir or great 
Ciſtern, ' containing about thirty 'or forty Barrels 
under Ground, over which was a Wooden Floor, .. 
where a Firkin-man filled his | ſmall "Casks of Beer 
threetimes a Week ; and as.I remember, this Ciſtern 
was never cleaned in my Time ; for it was thought 
there was Buſineſs enough above Ground : But no - 
Matter ; Who ſees our vaſey, muddy Sediments, "that. 
often encreaſed by the Foulneſles of new Supplies, and 
ſubſided ar the Doc where it+ from time to time 
tintured the ſacceeding Quantities of freſh Waters 
' with its corrupt, unwholſome Qualities thar' keep 
Company with the Beer or Ale made with it, to: the 
laſt; notwithſtanding ſtrialy ſpeaking, all Brewing | 
Vrenſils ſhould be as neat as any uſed in Dairies, ' 
and accordingly are kept ſo by many, thoſe that Brew 
thetr own Malt-Liquors eſpecially. However it wag 
thought good enough to Brew with, and relax the 
hard burnt Corns of the unwholeſome Brown Malt. 
And for the Pale-Sort, we uſed the ſharp, hard, ſtag- 
nated Clay Well-water, that was thought moſt PR. 
per to extract the Quinteſſence out of this tenacious, 
| 1-2 tough 


60 = 2: Diſſertation VL Grorkl Parts 
_ tough. Grain. © I have uſed -the Thames Sort in Brey: 
Ing to a conſiderable Adyanttage ; I mean in making 
w greater Length of Drink from Malt by this Wa. 
ter, than any other would do in London ; bur how. 
agreeable.rhis was to the Health. of the Drinker, if 
taken in the worſt Parr of that: River, (for the. beſ 

I own is 2. good Water) I leave to better Judgments, 
"1 ſhali only relate what a Perſon told me he tried.on 
this Account : ; and that was when he was Journey- 

man.to a Difſtiller, and his Maſter Abroad, he took 
the Opportunity 0 atisfying .his Curisfity, by 
. charging the Still wit about«.1co Gallons of. Thamg 

Water, and had for his Satisfacti on- only . one off that 
he taſted, but ſoon ſpit, it,out in .haſte; as.being of 
an unſufferable, uaſty, brackiſh, muddy Reliſh. Ja! 
ther Caſe was  thar a Malttter fig. within .a few 
Miles of Dunſtable, was reported to. - have. the 
bet Oftuber Beer, by making. uſt of *his Horſe 

pond. Black- -Water, and' accordingly it was raken | 
' by the Country for. an Orthodox Story 3, and for 

_- what I know, it may-have led others i into an Error of. 
uſing the ſatne unwholeſome Sort, in hopes of having 

the like fancied Succeſs.” But was © act only as an | 
Hear-ſay Author, I ſhould, certdinly be very. culpas 

ble as well as they, and more ſo as the Propagy”” 
_ gator of ſuch conſiderable Damage, inſtead of dete&-' 
ing Errors,- and dire&ing profitable Merhods.. But 
to do the World Service: on this Accoynt, I- ſhall | 
here - declare how a Perſon . may.-brew ,with foul 

Water, (the Clay, Allom, and ; cg other Mineral 
Sorts excepted) and yet hay Tound: Beers and. Ales, 
viz. — When you are confined to uſe a troubled, 
muddy, greeniſh, or eyen an ill ſented ,Water, as | 

many are in the Country, who kave no other Supplics 
that what Ponds or Di tches, Ciſterns or 'Fubs, aftord, 
that generally, in. dry Symmers, |become ſtagnated, 
and. often. contain in them- many ſmall] Worms and. 
other: Animalcu! be  Ifay, i In ſuch a Caſe, boil, vour 
RT OTIS HOI OF A | Water; 
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of 'he fon erys To 
| Waters at while ir-is heatibg, throw half. 8 large 
Handful of common Salc. into a Copper of ir, thar 
holds a Barrel ; and as the -Liquor grows. hotter, 
there will 2 Scum ariſe, which muſt ofted be care- 
Fully. raken off, -till no mare appear ; Phen put 
fack, your boiling | Water into the. Fun or 'Var; 
 and- when cooled by a Pan or two of cold, run your 
_. Malt on it; by degrees, as dire&d; and you'll hnd 
that ſuch foul Water will not 'only produce you''a 
found Wort, but' alſo a white Yeaſt. For I am often 
forced by Neceſlity to, brew with ſuch Warer, having 
only a Current out of the common Road that feeds 
my Ditch,. and that Pond in my Garden, How 
happy alſo ſhould the Londoner think himſelf for the 
Communication of this moſt ſerviceable. Secret, on 
account 'of. the New-Rigg 
Warers, that are-very apt Fo. run foul on.grear Rains, 
and Winds 3. but by. this ſakabrious Antidote: are 
obliged to throw off their otherways foul, naſty Fz- 
' ces or S:zdiments, by a Scumthar is hereby ealily 
clear'd off beforeit paſſes the ſeveral Digeſtions of the - 
' Maſh-Tun, Back, or termenting Tuns 3 which when, 
the Water was in ſuch aniill State, neither 1,: nor 
the Workman that þrewed for me, took any Meaſures 
to cure -this. grand Evil for indeed-to ſay ' the 
'Frutch, 1 then had'no Notion. of the ill Qualitics' of 
theſe ſeculenr Parts and Scums 3 tho'if we. will bur 
employ. our Reaſon, there may be a true Concepti- 
ory caſily: made of both their unwholeſome Natures. 
Fhe .firſt ſhew themſelves to be the earthy, vaſcy 
Parts of the Water, by their ponderous Subſidence ; 
for whenever there is ſufficient Time and Opportunity 
allowed them, they will not. fail to become a Body 
of Fxces at the Bottom of any Veſſel that contains 
them. The ſecond reſults fo the firſt, as being the 
more. light and frothy. Part of thoſe Feces or Sedi- 
ments, "and are.raiſed or ſeparated: from.them, . by 
the Agitation of the. fiery Particles of - the heated 
phony Fen nn Water 


> Thames, and Hampflead _ 


:W3-- © 4 Difertation' on FOR Parts 
Water and Salt 3' and is -of ſuch Conſequence to. 2 
' void, thar every old Woman that can cook herſelf iq 
"Bit of Meat, will be' ſure: not to be wanting. in her. 
Care of Salting  the- Warer, and 'Deſpuming as faſt. 
as it appears; leaſt \its aromas wn Narure corrupt 
both her Meat: and Soop, by being boiled into the.; 
ſame And ſhall the'Brewer be wholly regardleſs in. 
this Matter, tho! he has a Thouſand times more! 
Reaſon; becauſe he has:more than a Thouſand times. 
the Quantity 'of thick, 'troubled Water.to uſe and; 
Prepare for the moſt nobleſt Body in the World, ol 
ven' that which is humane: Burt ſo it. is through a: 
long Series of: ill Cuſtom and Ignorance, that this is / 
become one of the' leaſt regarded Articles by many | 
in the common -Brewery. For in Truth, I never ktiew. 
one of:them in my Life thgt ever attempted to take | 
off the Scum: off the:\Water or Wort. On the cory | 
 trary, when'T have argued: with a common Brewer, - 
near Mey of the horrid: Naftineſs of. ſuch Fzces or | 
' Scum. —— Oh ! fayshe, F matter ,not how foul my 
Water is, Yince T: can britig my Worr off from my 
| cooling Back, as fine as] pleaſe, — And really 
ſo-it was, that by this Means my Cuſtomers were ; 
gulled out 'of any Scrutiny. concerning the Water. 
that they.brew'd their Drink with ; for: if they could. 
' ſee the Liquor fine inithe Mug, or Glaſs, [all Que--/ 
 ftidns abour the Water and Scum were hardly ſo 
' much as 6nce:thought on; tho? in Truth, nothing: be-", 
longing to'Mait- Liquor deſerves it more, and there-. 
fore I ſhall kere obſerve the Abſurdity of this Brew-- 
er's Anſwer; -— Does he not hereby as good as tell. 
us, the: cares fot what the Nature of . the: Drink is, 
ſa. it take the . Eye, and Heart of rhe .. Drinker, and 
excuſe him from any Suſpicion of Fault, tho” at the! 
ſame time, in Fa&, ſuch.*a one 1s no leſs than his 
own Proficient at the 'Expence of| my Health ;' for | 
ſuch as the naſty. Nature of ſuch Fzces and Scum. 
is, fo much. 1s' the Drink tin&ured -wjth irs Quin*- 


reflence and unw holeſome Qualities, by: being boiled 
all | 


T3 


fold perhaps twenty Barrels/by 
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all-together, and thereby ſo united, as. that neither 
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n added: thoſe of. the Malt 3 for. 


; is nf 16 « r 4 


gether in ome Meaſure, and 19 this Coydition World - 


and fermented; all Night ;till 


pure, and then what muſt become of rhe,grouty, yeaſty 


Fzculent Parts of ſuch; a Compound naſty Liquid. 
Is.not this enongh to leflen our Wonder, when we 


fee many, of the Town born, eſpecially, -lJook with 
White Faces and pale Lips, attacked with frequent 
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64. oA Diſerta3os on a:ſroiha] Parts __ 
Cholicks, eaten up With' the Sceurvey, 'an& etraciardd. 


by lingring Conſumptions, that nidoubttdly are is : 
the Eff: &s of bad: Drinks ; _ Which fe the Confeq Juen neg 


4% ad F ane” Be contains | 
ed in wary thick S ercIAy "vp But I'wiſh I could 
end here, and had no tuftherReaſon' to imploy y my Peri. 
in" expo "8. this bid Husbandry, that extends ſelf; 
too often'ro the Gente} and Tradeſman's Cellar] : 
where the Barrel, Kilderkin, or eMili's is takeq it. 
for-Family Uſe: Here thin by the M tragement of : 

the Sri or through Neceſſity 'of of ting none but: 
one Cask, 6 tap, the Veſfel is &t a ruhning >Hefore id 
has had tfmie'to clear itſelf; and then thchoake lict! 6 
Hopes l&t of Drinking! neBeerouref! tfizt Casle "his; 
was often. the Caſe with; feygral of. my -Cuftomersf! 
tho' it is Ertain no Matt -Erq uor: 'Whatſoever". call; 
be good and wholeſorte it #c 15 66t. truly. clear” and: 
fine, and;1 think T may” juſtly add}if it "4 nor "free: 
from all naſty Fxccs thir tbo offer) Re dt the Bottom. 
of Casks, in more than Tmall Qu antitjes; ind tinturd 
L the Driok' with their” bad Qualicies;; but fome: there.) 
arc who vainly fancy that Bees, (eſpecially' rhe aged; 
Sort) 'oughr' to have ſomertifrg't to feed on, phe Rgy - 
ſay they it- will ſoon gro w-four; Tor this I anſwe 
that nick: Her Beer nor "Ke can'be raves off ſo ws | 
q if -Tun: or” Cooler, EM to Want” a ſoffi 
cictt hens to feed. it; as niay be eaſily proved by! ! 
an Obſer#arion when the Driak is drawn off, that' hes! 
veryer appeared to me Without rather too muck of this*! 
filthy Compound, which by its earthy and ſaline Parts" 
naturally induces Hatdneis and Eagernels in the Li-- 
quor. - And altho” Ale and Beer, "loaded wth fuch 2 
Dregs may. become fine in time,  yer' is ſuch Drink 
more ljable to be diſturb'd on Chas of Weather, © 
than that which: is more free from fuch an'ill Compa- | 
nion, a and that by Reaſon the Particles: of the Atmo-' * 
| ſphere - 
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ſpbers hovering. about, the Cagky:wi l-not-fail-on cer= 
tain « Seaſons COP ] ay tha, $008 the- .Cask;, of; their-c Own 
: Natuge, andraiſe a-Sort-of Fermentation, to the gredt 
| Diſturbance of the Drink,” And: this -Contatt: is 
KB more or leſs influenced, as the Cellar is of a dry or 
damp Nature. If. "it isa Chalk, Gravel or Sarid, then 
it's beſt brewing j in Oftober, to give the. Drink time 
10 paſs its.Digeſtions in the Barrel bcfore-che-, Sum- 
mer comes 0n.: But. if a Clay or any Water is apt to 
ouze, .and ſtand 3 inthe Bottom of a Cellar, then March 
.s.to be preferr'd, that the: ; Malt-Liquor. may.: make 
tes Se rip go. t arough its Di Rfons, im the Bar- - 
84, 4nd. get: a. fine - ody. be jOrg tne Aul [- 
ſuch a. d: np. 
by the, frequent. I arerruprions Sand 
To this: Parpaſe alſo ſome are a cork and tht in 


hu able-O| 
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Opinion with Fark of: #1 DER, © 

8 | their pale tron Beers in” Mar account of 

+ | th Ilex Fr of Fire. that fuch, Nie ; 25; 04 it, 

A own Sorts, and therefore: requires, Wh - 
meliorate. and ripen. it direQly, a Tr. Its - 

hep ing: Jat . with. the high dry'd Brown, Sarr, i 

48 oth rays, by. Teaſon. of. the: great Quantities. ol 

Firo Er in its dryivg: or rather. parching, whereb 

it is the, more. Airred to agree. with any'of its. contra;+ 

| a: the damp cold Seaſons ofa ſudcced: 


Drink 0A Mu 
hs range Perſon to brew all his Brown ſtrong 
Gober, that . they) may: meg their Cure. before ths 
Summer comes. an»... NH: . But obſerve, that you 
don't Pur too. mock. Salt ins o the. Warep.you brew 
'W with; if Jau do, it. will cxraaiply ftate-it. very. ſoon, 
- J 2nd. Jeave 2 Drought behinc roaſted, of quenching 
. Thirſt, and..v Den. 2 ragged -thers; ſhould: be 
Þ tiore Hops, py, into the . Ware co. ballance zhe hard 
Tale Quality of the, Ss in r he, Drink, or Tarber my 
al acalous Jalls which. are OX xellenr, to' keep. © = 
| ny, 


oration. It is this therr that. induces 
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ol ail preſerve it in a tld, found. Condition 
ſome of 'thoſe' Receipts may-be made uſe of whith Z 
1 intesd ro-publiſh in 'my next Book'chat will (ole 
"NOROWINE" band the farms perncan TOR F 
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TE paſt gained bur little Repuration in the” Wafl 
" among the"? rpnorant, opinionated, abd ' ſelf-interefi 
Patt; Whiofe Teners are ſo attach'd* to Particul, y, 
thitt - a Teneral- Tmytovement can ſeldom” get Fob 
ing-till Time and Cuſtony' paves" irs "Way -by tell 
- Exattple-of * 'the truly "wiſe and” impartial, "iid bd 
 Fſpendhejr Utcifive Judgments *ill they have brouphi . 
| « Mirter jr 'Queltibnro'rhe undeniat £'Teft of i 
demonfirative- Experiment, arid! TA to- Wnidethi' | 
Thing (that. has any Shew 'of Reafoti' vh irs Si } | 
| by mcer Speculation 34for'as \he has} bſtly 6bſerv'd; 
_ thoſe: Who'are whdded 1 to Tradition, and rhie tr o it 
Humour, give little Ho) wy that Reaſon ' will fway 
'their b: ourd Perverſenels:: ' But t Res prove” ti | Ra by 
onale © this new Mcthod<he has made. feveral. R& 
marks asa  Student- in Phyfick-"on': the” "Anim 
: - OEcotiothy; and: ſays, thar AOHE Bodies fuffer 
daily waſting by our innate Heat; Per itetion: of thy 
Spirits and” Humours through" 'the*'Pores" of tl 
- Skin, and the Imj preffiohs, of the ambient Air,” 'thert! 
_ 1s required a daily Rectuit.of Nouriftimetr. - 'T6! 
_ rhis-end-the' Variery 8) Fadle' "a1 d" Lilfuids a are th 


* conſidered: asthey'ar > More or leſs Hellchful* r0.0) 


Bodies; "and a5 the'Stomic Visthe Agent! that d rpelts 

all Meats S into a millly StbRanee Ered"Chyle, which: 
paſſing vicito! the. Guts; ttiects' 'with! to different; 
1 from” the; Gauls hd Sirect-btead, 'thar being 
"F200 TE mixg. 


4 % 
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_mix'd rogetlier, create;>an-Ebullition 'or” Fermenta- 
tion, whichfurther perfe&s' the Chyle, and'is ſucked 
"Coniaby the milky! Veſſels,ard carried rhrough 'le- 


eral Receptacles: cla it: mixes with. the Blood, which 


whoſe Pulfation. drives it into all*Parts of the'Body. 
"And being thus-intermix'd with the Bloud, It iS at 
kogrh, tranſmuted jinto it; like the former;* © -  '- 
fl : - The Blood: being thus made out of @hyle, is by the 
Arterics conveyed+to all Parts of 'the Body:for their 


Parts aſcend up to the'Brain Ghote out of iti'the A- 
 nimal.Spirits are made). being the Sear of Fancy, Rea- 
ſon, Judgmenr, and Memory z for from- the* Brain 
arc all. the-Netves- or Sitiews divided into.all:Parts of 


is Walking, Standing, Labour, @c. 


- per in Quality; or too great./in Quantity'3-in; either. 
Caſe it. diſturbs this'curibus OEconomy;:Exceſs in 


every , thing delighteth | to;-produce its'own : Simile: 


uncapable of being converted into. a pure and heal- 
thy Blood ;- but will -in time” acquire 5 (ons 
or ſome other. evil Quality. which being''ca 

the. Brain, clouds it. with! Vapours, 'interrups/ its 
noble. Facultigs, and-by: oftey;Repetitions-miakes''n\ 
Magazine of corrupt Humours: By which it'appears; 
What 'vaſt Importance good Mears and: Drinks- are” 
of for ſecuring: HAlth:'of: Body, /and improving-all 


the Mind follow/ its "Temperament; for ſuck as 'the 
Dyer i 1s, ſach- will be the Blood. To: this'Purpoſe this 
ingenious Geatleman- declares, the firſt $rop' towards: 


ſhyrp, 1 intozicgzings me Lembons and” flery prepar'd : 


Tetfirns its Nature: and Nouriſhment tothe Heart, 


Nouriſhment: - But the *moſt. pure and: ſpirituous y 


"Firſt thes. if our Drinks or Meats "AOING impro- : 


both laying the Foundation- of moſb:Diſeaſes-3*for | 


Therefore --all.: nawbolſoime: Mears and* Dvinks fare 


ied to. 


our intelleQual. Faculties ;; becauſe the Paſſions of | 


the Generation: of the Stone, Gravel, Gour; Conſump--- 
tion, and many Diſeaſes i5-the drinking-ſtrong, hot. E 


Drinks, | 


—— 


_ Body, which cauſe-irs voluntary Motions, - as 


No 0 a$oBeer - nN 
2 ; am; old Wi 1n2S;!. W 
Iobilegs hot iſharp- Spirit,” and 


ral of the great ones,” to confine. their: Chih ent. 
| ſele& Dyers, conſiſting chicfly of:Puddines, Soops & 
bur little, of: atly. oree, that. 
have know a Boy 


A Lodgment mn their Bodies: of thoſe oats Scor 


Hours 1nc Beer, 15: 4 Thing of- 


: the Hne,:thiv, ſubtle: Spirits, which 'ate only 
rate the whole ;-by which it: becomes" of a-grofſer, | 
— Cuſtom atd:Ignorance:is eſteem'd-a Virtue, bur the; 


heavier Operation, lies longer inthe Stomach, and. 
ſends groſs Fumes tothe Head, which'is obvious by” 


out 2s ang]! _ find ahar this laſt has not only 
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wry Gs 
/ breed! whard' grit y. 
Jance) in. the Paſlages und ; Utereriy tid burn” th | 
' the | radical- Moiſture. Which ro - prevent / in "the 
ſaccetding. Generation," It is now praftifed by feve-. 


Fieſh-;.and ro that Degree, that 1. 
and Girl perition- the Sorvalies for 
2 Morſe of a: Fowl; Thisis-doners orderto' preveny 


burick Salts, thar-all Fleſh abounds with :_At | fo iy 
their Drinks they are-not+lefs curious. © 
Seeobdly, 'The'  boyling Hops two, Gree, 'or fowr | 
pernicious. Colt : 
quence 3 becauſe this Ulage deſtroys the mild, "opens 
opal the:Drink, and in their roo inRirutes. 
d: impiegnates the Wort with- x harſh birter 
npent. Nature ;.and wheh Hop $ -gnd Beer arc fy 
\boile; theycprove-very injurious. to ſeveral Conftis, 
as: F ; pep: thoſe ACIGSNS: tothe keg 


tion, MER E100 - 7.x JA 

mo hindly, That hs boiting of Wau or - any fpitls- 
twous: Liquor that is extrafed from things whoſeB&- 
dy. is opened by Fermentation, as' Malt" is in a very 
high- 'Degree;: does not only deſtroy: and' evapc hate. 
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of Penetration:; but [it does: as it'were”fix- or tag: | | 
fyller, or ſtronger "Taſte in the Mouth, which through 


cantrary. is: anderſtood ; for- thereby i it becomes of «. 


calling unboyled Wort, and that boiled with or with-. 
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Ire axrutirh in | the Sade 
* s For jr be* pbſerved,. that all Drinks made 
Saba Fire, altho with. raw, crude; Fruits, Apples, 
Grapes, and the like, as Wine, Cyder, and many 0- 
ther Sorts, are not only more: ſpirituous/apd bricker 
in Operation, but allo morecleanſing and penetrating. 


if Order: and- 'Temperance be obſerved, - But notes; - - 


" that all fermented Drinks are much better : and greater. 
 Preſervers of Health when new, than ON or Stal; z for 
Age turns their mild Virtues into hard, inflammable, 
and keen Propesties;. for. this, Cauſe, all "Gale Beer, 


. old: Wine, and Cyder, are far hotter in Operation . 


"than new, and conſequently - more prejudicial; to: 
- Health, eſpecially in the: Gout, Gravel, Stone, and: 
- Conſumption ; - therefore thoſe' 'who would: dritik 
Beer and Ale more: wholeſome and Homogeneous, 
may obſerve the following Rules, viz. 

Firſt .make your Watet or Liquor near boiling hor, 


| then put: lo much. into your. Maſh-Tub, as. will wet 


your Malt 3 ſtir it, and-let it ſtand half 'an Hour 3 
then 'add your whole Quantity of hot Water that. 


you purpoſe to put up for the firſt Time, and pd | 
- Qtand 


4 


quor 4 or the fame 1 wi Jul 


i Ie om | 
Jet it ſtand I 


| A n | a us tity Ti of Tr; 
| | Qu og By pM you Fry 9, I, v» ag: > (9) uf : 
1 iv I on 'them-; and Wer” op: a bh Ir f I 
ili out -and ah Half" in np) r Wor rt, then Ws F 
; es to, Yor Coo ers, and” © kr pra . bh -.t 
| | -. - We "Then ut” up * IECC g R 
ii 1 
| 
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IT 'T 

# only one Hout at: rf tbeh "AS ar” Quantity N 7 

| you pi pleaſe of freſh Fn at. i into > Fout Rd 1 

they. i le nh jm W Wa 5 an 6H Hs KORS x and G 
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od ny ies bos + Tots The To; nl pies on 5 ws fend, 


and\ let the Hops nfals” Ell they are near: boiling 3. 
then ſtrain ir into your. Coolets; ad. yu have d 
But remember” that: your Water,never 1$'to boil 3 for. 
Boiling irritates and evaporates .the-ſabtle, fine, peticr,” 

afing Gas or Spirit 3 and' then the Water becomes 

/. more harſh, hard, fixed, and'dead; which Tenders. it. 
nor 6 capable to raw forth or extract the Flo 

Virtues of the Malt 3 to prove this boil'a Quant 
of River Water, pur it into another Veſſel, and'let jt 
| ſtand a while; then take a like Quantity of cold, and; 

Wo _ put into another Veſſel, , A nd ler that ſtand the. lame? 

gu rime as the other, and you'll find the boiled Water ©. 

to ſtink, and never be ſweet : again ; but your Water, 

_ which remains intire not rouched with the Fire, will - 
alfo putrify, or rather-ferment ; but then It wall reco- 
ver and become ſweet and good for any Ve as before.. 

Salo, - 
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Again, Tho*T have encione# the-makirig 'of” Small- 
Api afrer the Ale; T'w ould here 'be ndeifi6od; that | 
all ſuch Beeris - injurious ro Health, and the common 
Drinking thereof, does.-generate various Diſeaſes, e- 


ſpecially the Seuxvey; beca pe. in the Grains is left no- 
thi ing but a terrtht'grdſs +of & tart ſour Na- 


x ture, , which incorp rates pr _the. Water ;. and. to 
| | -make'it much worfe, ir is general ly boiled with'the 
| Dregs of the'Hops,” which have been boiled ſeveral 
Hyurs before in the firſt and ſecond Worrs, that ſtill 
*encreales "rhe Miſthicf':* However, of this I ha 
amply. wicte in my firſt Book. __ 
"The Quantity of 'Hops for Beer; if you of oſe .. 
| F rokeopirhilf Yeat, or a Year, oughe to be ſix or 
i - ſeven Founds' to a Quarter of Malt; but. for Beer-or 
F 4c tha y be ſhear p preſent! - rwo, three, or four, : 
toeight Buthels will ſuffice. Fun yourDrink Jorge 
,.as ſoon ' as ©it works, put it'into your. Cask, | 
-ari nh wilt be muck wh eſomier thats if it fermions 
Þ 700 highibefare.” Arid as"to Boiling of. Worts after - 
Tl theyare drawn: froli'the Malt,” T do aver, (ſays; this 
: Geatllitfhn) r that iCi$'nor/bnly unnectfliry, bye” miſ- 
chievoys'for rhs fortgoinig Reaſons;'*ris not Boiling, 
| bur'a due- Fermentation Thar makes excellenrigenerous 
Liquors. -Malr paſſes throngh thfee Digeſtions : Firſt, 
| BY, rhe Surfand. Elements... " >dly, by-its being made 
BN Milr; and, 3d!y, bycirs' Tnfuſion i in Water, and needs 
Y not a fottth'by Þoiling 3 for tho*I'fay-ir' is. to be 
| heated, { i$ not to corre&t irs'Rawnels A much, as'to 
fit it the befter to extra& the: Virtue our'of- Malt + 
- which'b being « once effe&ed,; all. our Pains in boiling is 
ſuperfluops ;” becauſe this Drink- has paſſed through 
Þ all che Digeſtions and Fermentarions ' neceſlary to its 
| ' Conſervation, : and will keep accordingly ; : for I have 
| made excellent Beer rhis way,” that has kept twelve , 
- Months, "tho fix Months is long enough : | Bur if 
any-are dubious c of the Yerariey and Benefit of what | 
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Hands, that £ Wy, may. C 
AQ4 Hot. exceeding. 39. ag THHSYS 28 
obs as. poſſible, to bs. kept . 2 aan 
ately after throw- "te re Roa off into. the 
raining 'the Hops clean out ;.let it. beta 
not- Blood- warm, befare; you. et. it. dowy 
Workin -Var, One full Quart « of. good. 
nough. for this Quantity. you may let-it. W 
 &&'two Days; then, "un it, keeping” the, | 
| Sediment” out, 5 let. it be fill:d up cyery. Ty For. 
| Week 3 after bung: it in three Weeks or « Month ;. 
V ſomerimes near 12 Months befare | ir is fine | or Bo 


" , ! = Ps WW | 
SOD 
| ; ; ; ' ; | EY F ; 
oF $4 ESO 
| Y 'The it 
Ss, , | ; 


\ 


- 
————— @ NCR OY 


EI nt he wo OI anth. fphg -— < e - o 


» _— ——— 


NDGA A: IO 


* ”. 
- PR «>—, j 8 _ - —> 4 . 
_ P - ——— — RS. £7 P_ OY EEC. a 
TC __— _— —— m—— Ne 


4 4 
pe. 


—_—  — — — — — 


: 4 » 


. | % * * 
-, SO. 
\ "4 
a 


F-” on 
%. [ » ; 


&@ Pipe of Pale Strong-Beer. 73. 
nf . The above Receipt was communicated to me by 
LY an honourable and generous Gentleman 3 on which 
'" & 1 ſhall only make this ſhort Remark, that in my 
\' humble Opinion his Boyling the Wort but half an 
BS Hour with the Hop, is not agreeable, becauſe it 
Þ 'can'r have its due Cure in ſo tittle a time, tho' the 
i Hop has; bur as TI have already writ, and intend here- 


Ci 


A. 


x 
ur © after to publiſh more on this SubjeR, I refer you to 


Ls 


" 


particular Account; and they are the Ale Firkin of 
ejchr” Gallons, the Ale Kilderkin of ſixteen, and the 
Ale Barrel of thirty-two Gallons : The Small-Beer 
- Firkin being nine Gallons, the Small-Beer Kilderkin 
eighteen Gallons, and the Small-Beer Barrel thirty-ſix 
Gallons: Now as there is'a conſiderable Difference in 
0 Y the Meaſure of theſe three Casks, I think it bur doing 
TY Mankind.common: Juſtice to 'take Notice of a hor- | 
"WW rid Fraud that was never yet expoſed in Print, com- 
ÞY mitted by ſome ill Perſons concerned- in the Small- 
vl Beer Brewery for many Years paſt, and that by | 
IF carrying theſe Ale Casks full of Small 'and Ten Shil- 
" B ling Drink, inſtead of the Beer Casks, whereby many 
= honeſt Cuſtomers have: been impoſed on to a con- 
fiderible Damage. A particular Caſe or-two E-ſhall 
here mention as it in ſome Degree related to: myſelf. 
My Father happened to ſerve a Clock-maker 1n 
Fleet-ftiect for ſome Years with 'Table-Beer- in Kilder- 
kins, 'and other.Casks, till at laſt he was ſupplanted 
by a Firkin-man, who by a villanous Inyention: 1m- - 
poſed on them both in- _ manner, viz. He comes 
cl Dre: into 
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_ Ouwner . that he Was a Brewer, and would fatnifh 
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him with Drink till all' was' paid. 'T'6 this 


 Clock-maker agrees, and the Debt was diſcharged th 
_. theſe. ſhort meaſured Caks, that- genetally' wartU 
conliderable of | beitig full.” \ Now this Impoſtor: dil 

- not confine hilnſelf to this Way of cheating. only; bi 
w1s detected in ſeveral other fly, and-notorious'FaRd.: 
Once a Gentleman that was another Cuſtomer camg' 
to a ceftain Brew-houſe, whete he took up his Drink, 
to enquire fot” him';' but he being abſent, rold'.his; 
Caſe: ts. the Maſter Brewer; a,worthy. Perſon; that - 
there was a Cask brought\ifto his Cellar by two Men 
feemivngly- as a full one, but-was truly: ah empty ons. 
or near empty, and: at the-ſame time carried ans! 
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ther awsy from off the Stilling rhat had ſome. Gal- : 
'Jons 111.it, - At another-time this Monſter-in Iniquity; : 
fold his Firkin-Trade. to: Ferſon for valuable Cops" 
fiderations, and preſently afterwards wenr;abour and"! 
"him -again, to the great Prejudice of the honelt | 
Purchaſers. - And now as I have engaged my Pen ſo 
_ far, 1 will proceed to calgulate. what'a Family, that ſ 
_ drinks a Kilderkin of Ten Shilling Beer - a Week, | 
__ may ſuffer by ſuch -a Fraud, that.wrongs the Cufs.” 
tomer of two Gallons in the Meaſtre of. the Cask; 
| niid ſoinetimes another by the Veſſel's wanting of full, | 
_ which is three Gallons in all ; and amounts: to- Ten-- 
ence per Week,' or 21. 3s. 4d. per Antum; 4 | 
fatter I'think of Conſequence, and calls/for-a- trig 
\. Obſervation. Bur here 1 would be underſtoqd that | 
__ 1 dv; not extend my Refle&ion on the honeſt Brewer | 
- * or Firkin-nian'; for. I have known a Firkin-man. 
chat would always'not .oply ſend out lawful Casks, 
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| bur full:Meaſure, and feorn'd 'to be guilty of . the 
' traſt wrong this way: .So likewiſe the Strong-Beer | 
Brewers,.who' I believe are moſt of them Me 
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4 hall:-here mention as it occur'd to; my;Knowledge 
tom the Relation given me by .the Brewer: concerns © | 
6B £d.io the Aﬀair. — An-eminent wholefale Viee 
{MY bller thac . fold Stout: and other 'Stale Beer by; the ""M 
IE Butt and: Hogſhcad to : thoſe:new: ſer ;up;;:who axe 
gfccnobliged to-furnifh them(clves this way, rill they 
xan.get @drock. of their: own- at; a ;fufficient Age; * 4 
' horeed with: .this Brewer for a Number of / Barrels _ 
-of (Keeping : Beer, on [Condition he- would let 
kW him have ſo many. new Hogſheads as. would contain 
is all.the Drink. - Now in this Proviſe, the Vieualler | 
ar MW had. a finiſter end, that//the Brewer at, firſt perceiv'd 
n BY hot; for being acquainted with the Coaper.that.wasto 

' furniſh-them, he perſuadcd him to make-them-wunger 
Meaſure, that he might get a Profit by ſelling -to' the 
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 Uniromer a ſhort Hogſhead, ;nſtead. of a full meg- 8 
. fured one';- and-tho'- he thus ſold; by. the falſe Cask, ; 
' he bought. by the true gaged. ſtarting Barrel ;-whidh 
happened afterwards to. bedifcovered by the: Bremer, 
who was ſo honeſt a Man, that he gaye a large Sum i 
out. of his own Pocket to be. diſtribured: among i 
oY thoſe that had thus ſuffered, that they migbt have 
t EH ample Reſtjtution made for the Fraud conmitred:by 
* Means -of bis Cask, tho' unknown. to-him':  L'have | 
. been the more particular in the Relation of theſ® 
Pieces of Knavery that: they may be a 'Warning-and 
.. Prevention to the Gent Tradeſman-4...- others- how” 
they ideal with - Men of bad Reputation, which this 
Firkinman. generally had ; who, tho' he carried: on 
_ his Frayds to a great: Degree for. a long time, 
| lately died very miſerably Poor and:diftrafted. \ * 
\ - But 1 can't yet diſcharge my Pen from this Sort 
- of. Impoſition, ' by Reaſon; that _ two.- conſiderable 
Small-Beor Brewers were | alſo guilty of ſengjng- 
our theſe Ale Kilderkins, and Firkins/ to: their Cu-' 
ſtomers,” one whereof declared that he had -done_it, ' 
ur leſt ir off ſome Time ago, when he —_— 
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R, that I ave now ready in 
and arp publiſh-in'a ſhorr time. | Where 
ſhall g; Ives t ſyxrhvr Derail of feveral moſt uk ful a 
ff. Brewing L 
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